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2 YOU For over 25 years VISKING advertising and merchandising promotions have 
Deeveovbercameye pp sales for you. And they’ve brought in a parade of customers to help 
‘ase the sale of your brands. VISKING is now planning even bigger and better promo- 
the future—promotions which may be localized as your own. It’s Just one more way 

KING benefits the industry while benefiting you. 


UNION 
First and last word in food casings VISKING COMPANY DIVISION. OF CARBIDE CORPORATION 
VISKIN UNION CARBIDE are trademarks of Union Carbide Corporation. 6733 West 65th Stree T 2 








GRIP-STRUT The Globe Safety 











Grip-Strut open steel floor grating 
is of one piece construction for 
maximum Safety and strength. It 
is fire proof, slip proof, self clean- 
ing, for any load, any budget. Gal- 
vanized Standard Finish at no 
extra cost. 


CABLE-TRAY Globe offers two 


new trays for support of cables, _ 


wiring and tubing: GLOBETRAY, 
the ladder type and CABLE- 
STRUT, the basket type. Both 
types are completely interchange- 
able at any given location, with 
complete accessories for easier, 
faster installation. Available in 
steel or aluminum. 
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channel framing with fittings pro- 
vides complete adjustability, is re 
Why] o} (-Me- Tale mel-ianrelelane-|e)(-eam Mal-mal-n (7 
Globe Nut and newly designed 
accessories permit greater varia- 
tion in erecting fluorescent fixture 
supports, racks, concrete inserts, 
tubing, pipe clamps and general 
forolab-tageleadielan 


PARTITIONING Globe Ex- 


panded Metal Panels with exclu- 
sive Quick-Erect Patented Fittings 
is the newest, easiest and simplest 
method of enclosing or separating 
tool rooms, active and surplus 
stock, inventory items and other 
departmental separations for pro- 
tection against theft and pilferage. 
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cheaper. For permanent or tem- 
porary storage bins, racks, plat- 
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framing. Just measure space, cut 
slotted angle to size, assemble 
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welding. Fire proof, pest proof, 
re-usable. 
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Write today for complete catalogs on any or all of these fine products 


LOBE COMPANY 


4000 SOUTH PRINCETON AVE 
CHICAGO 9, ILLINOIS 
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There’s power in natural casings—power to build business, power 
to help you please the growing mass of people who are looking 
for a quality sausage that satisfies and delights the taste. This is 
power that will build better profits for your sausage kitchen. 

Our delivery depots are ready to serve you with pre-flushed 
natural casings that are just the ticket for low labor costs (they 
are truly pre-flushed and ready to use without added flushing or 
stripping). But even more important they help produce sausage 
with powerful sales appeal. So if you want to make sausage to 
build business and produce a profit, not meet a production budget, 
Dewied natural casings could be your answer. 


Our business is growing, because our customers’ business in 
natural casing sausage is growing. Yours should be growing too. 
We think it will if we serve you. Give us a call. 


A. DEWIED CASING CO. 


MAIN OFFICE: P. O. Box 562 Sacramento, California 





Top Efficiency In Grinding gaa 


WILLIAMS No-Nife" Hogs 


& HAMMER MILLS 


For Bones, Condemned Carcasses, Dry 
Rendering Materials, Curb Press Cake 
A Williams ‘‘No-Nife "Hog crushes green or 
dry bones, reduces carcasses or other ma- 
terial before rendering, or breaks large curb 
press cake ahead of fine grinders. Increases 
grease yield and improves color of rendered 
material because less heat is needed. No 
knives—Williams Hogs reduce by speed and 
impact. 


For Tankage, Cracklings, Fish Scrap, 
Meat Scraps Williams Hammer Mills are 
especially designed for grinding all animal 


and fish by-products for hog and chick feed, 

or fertilizer. Grinds high grease content ma- 
terial without clogging. Grinds bones, teeth 
and spines when operated in closed circuit 
with Williams Screens so no large particles 
appear in finished product. Air handling units 
optional when grinding dusty by-products. 
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WILLIAMS IS YOUR BEST SOURCE for Complete “Packaged” 
Plants for by-product production—Vibrating Screens—Steel Bins— 
Bucket Elevators—Conveyors. 








WILLIAMS PATENT CRUSHER & PULVERIZER CO. 


2708 N. 9th St. @ St. Louis 6, Mo. 
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FiRsTSpice 


; Utving C+ Mfraney, Svee. 


TOP QUALITY ! 


CUT COSTS ON 
PATTY PAPER 
—-STEAK PAPER 


| MID-WEST OFFERS 
COMPLETE LINE— 
SHEETS AND ROLLS 


Mid-West “Dry-Waxed” lami- 
nated potty paper works on 
every potty-making machine. 
It seporates easily, peels clean 
—-even when frozen. It's eco- 
nomically priced too 
Mid-West also offers: Waxed 
nated; lightweight 
single sheet; and heavyweight 


2 sides 


singie sheet 
Also mpregnated Steak 
Paper for machines requiring 
4" rolis with 2” core and Steak 
Paper in sheets of all sizes. 
Lnsesicanineinaiaboens 


Let us figure your next job with our “magic pencil” it cuts cost on top quality 


WRITE TODAY FOR SAMPLES 
AND COST-CUTTING PRICES 


Mid-West Wax Paper Co. 


Ft. Madison, lowa 
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The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 
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SUPPLY CLEANING 
COMPOUNDS 


You'll find them ail listed in the 
“YELLOW PAGES” of the Meat Industry . . . 
starting on page 25 
Purchasing for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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PURCHASING INFORMATION 


IN THE 1961 


PURCHASING GUIDE 
THE “YELLOW PAGES” 
OF THE MEAT INDUSTRY 










Your GUIDE Includes 


The “Yellow Pages” of the Meat 
Industry—a Complete Directory 
of Classified buying Information, 
with an alphabetical 8-page 
Subject Index for speedy refer- 
ence to Product Heads. 


Over 200 pages of Catalogs 
Gers giving detailed information on 
Products of Leading Suppliers 
to the Meat Manufacturing In- 











dustry. 
Refer to the “Yellow Pages” of the Meat Industry following them present additional product in- 
to determine who supplies the item you want. formation in the various plant sections of the 


Purchasing Guide. Such information will help 
you make your purchasing decisions quickly 
and surely. 


You will find virtually every one of the 2400 or 


more items you might use. 


The suppliers with bold face listings and a code Tell your suppliers how the Guide helps you. 


USE YOUR PURCHASING GUIDE TO SAVE TIME 


THE PURCHASING GUIDE FOR THE MEAT INDUSTRY 


—)) .. 
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Cut labeling 
COSIS.. aULOMALIC ally 


Basic information pre. Printeg 
on pressure-sensitive Stock 


Variable information is 
neatly iMPrinteg 





and labels accur, ¥ 
right on Producti ns ea 
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Monarch’s Compact SENSOMATIC yZ 
Adapts to Any Type Product - vax 


New Sensomatic imprints and applies up LOW COST LEASE PLAN AVAILABLE. Call 
to 180 labels a minute, right on your pro- in a Monarch Industrial Salesman to discuss the 
duction line. Gives you labels of uniform right answer to your label situation. He’s backed 
fine quality—at a saving! No need for by Monarch’s 70 years of experience. Monarch’s 
large label inventories, no label obsoles- label design department is at your service. 
cence, no printing delays. And no delivery Why not write or phone today, at no obligation, 
problems! of course! 


THE MONARCH markineG sysTEM COMPANY 


216 So. Torrence St./Dayton 3, Ohio/Toronto, Canada/Mexico D.F. Mexico/Los Angeles, California / Batavia, Illinois 
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| Season's Greetings 


There probably is no truth in the legend 
Maat the original model for Ebenezer 
Soro oge in Dickens’ “Christmas Carol” was 
l@meat packer who, on viewing the results 

his efforts for the year and years past, 
ould find nothing better to say than “Mer- 
iy Christmas—humbug!” 
there are any members of the meat in- 
stry who are feeling Scrooge-like, now 
Mat many of the financial returns for 1961 
late in, we urge them to forget it for the next 
tw days and to enjoy the season as we in- 
i nc to do. 
‘Who knows? 1962 may prove to be a 

Much better year than 1961. Producers of 
firkeys and broilers may decide to cut 
back their output. Consumers may be will- 
ing to pay prices for meat which will allow 
Jackers to continue their own generous 
tvaluation of the livestock they purchase. 

Somewhere and somehow the status of hams 
Pmoist and/or dry—may finally be decided 

' that the industry can sell its product. 
Perhaps an occasion may even arise 
Which will give the meat industry an op- 
I ity to demonstrate its progressive- 
Ress and public spirit and thus win popular 
Ptaise instead of criticism. 

’ Finally, and this appears highly improb- 
able, the industry’s capacity may shrink 
somewhat so that it bears a more reason- 
able relationship to the volume of livestock 
available for purchase and slaughter. 

In the hope that at least one or two of 
these things may happen we give our read- 
ets Season’s Greetings. 





News and Views 





A Larger Fall Pig crop and a further small gain in the 1962 


spring crop will mean a comfortably large volume of pork 
for processing next year, according to the estimates of the 
USDA Crop Reporting Board. The fall pig crop of 42,700,000 
head was 4 per cent larger than in 1960 and, when added to 
the spring crop of 50,500,000 head, brought 1961 pig produc- 
tion to 93,000,000 head, an increase of 5 per cent over 1960. 

For the spring of 1962, reports based on farmers’ intentions 
indicate 7,300,000 sows to farrow, or 3 per cent more than 
the 7,000,000 sows farrowed in the spring of 1961. If these 
intentions materialize, and the number of pigs per litter 
equals the 10-year average plus an allowance for trend, the 
1962 spring pig crop would be 51,500,000 head, or 2 per cent 
above the 1961 crop. 

The number of pigs saved during the fall of 1961 (June 
through November) is estimated at 42,709,000 head. This is 
15 per cent above the 1950-59 fall average. Regionally, the 
north central states accounted for all of the increase from 
last year. The east north central states were up 5 per cent 
and the west north central states were up 6 per cent. De- 
creases from 1960 were: north Atlantic states, 6 per cent; south 

[Continued on page 28] 


A Stand on the proposed bill of Senator Maurine Neuberger 


(D-Ore.) to extend federal meat inspection authority to intra- 
state plants is among the decisions to be made by the Maine 
Independent Meat Packers Association at the group’s annual 
meeting, which will open with a social hour at 5:30 p.m. 
Wednesday, January 10, at the Hotel Jefferson, Waterville, 
Me. The Neuberger bill is expected to be introduced in the 
second session of the 87th Congress, which will reconvene 
earlier that day. Other business at the MIMPA meeting will 
include election of officers and directors, a vote on a proposal 
to change the time of such elections to October, and committee 
assignments. Proposed humane slaughter regulations of the 
Maine Department of Agriculture also will be discussed. The 
Maine humane slaughter law becomes effective next July 1, 
and the agency plans to hold a public hearing on the proposed 
regulations early in the year. 


One Of The Principal speakers at the 16th annual meeting of 


the Western States Meat Packers Association will be Oscar G. 
Mayer, jr., president of Oscar Mayer & Co. and chairman of 
the board of directors of the American Meat Institute, L. 
Blaine Liljenquist, WSMPA president and general manager, 
announced this week. The annual meeting will be held on 
Wednesday through Friday, February 21-23, at the Sheraton 
Palace Hotel, San Francisco. Mayer will address the sausage 
and provision session at 2 p.m. Friday on “Maintaining Price 
and Quality in Today’s Market.” Oscar Mayer & Co. is recog- 
nized throughout the industry as one of the most successful 
processing firms in the business, Liljenquist pointed out. 


A Special Committee of the National Independent Meat 


Packers Association will call upon Dr. C. H. Pals, director 
of the Meat Inspection Division, U. S. Department of Ag- 
riculture, to discuss the practical operating difficulties caused 
by MID Memorandum No. 294, revising procedures for con- 
ducting reinspection of boneless meats, executive secretary 
John A. Killick announced. Application of the new rule, calling 
for the inspection of one unit out of any 20 on any production 
line, “has seriously disrupted production and has proved un- 
duly costly” in plants where it has been attempted, Killick 
reported. He said the American Meat Institute and the West- 
ern States Meat Packers Association have accepted an in- 
vitation to have representatives accompany the NIMPA com- 
mittee to its meeting with Dr. Pals. 





ROBLEMS of chemical origin in meat products 
P:- caused by the lack of, or the presence of, 
certain chemical compounds accompanied by dis- 
coloration and off-odors. The presence of excess nitrite, 
the lack of nitrite and metal contamination are the most 
common factors. Again, diagnosis is important, inas- 
much as these problems may produce color changes 
that are not too different from bacteriological problems. 
Iron contamination on the surface of a bologna will 
result in a green discoloration and could be confused 
with bacterial surface greening. Fortunately, all of the 
chemical color problems can be diagnosed, and the as- 
sistance of a chemical laboratory is essential. If you do 
not have your own laboratory facilities, let someone 
else diagnose your problem. 

Simple, yet effective, do-it-yourself techniques have 
been devised and can give you a clue to the source of 
some problems. A list, with use directions, is given in 
Table I and should not be overlooked as a possible 
diagnostic tool (see page 11). 

SURFACE DISCOLORATION: The presence of dull- 
green or possible gray-green discoloration on the sur- 
face of sausage products may be due to excessive de- 
posits of iron, copper or alloys of heavy metals. This 
type of greening should not be confused with bac- 
terial greening and usually can be differentiated by the 
following characteristics: 

1) The green color is dull or pale compared to the 


Meat Discoloration--How to Handle . 


Curing, Other Chemical Problems ro we 


Last in a Series on Meat Plant Problems 


usually-observed emerald greening of bacterial origin. 

2) It usually exhibits a definite shape, depending 
on the source of metal contamination (drippings from 
rusty pipes, stick marks, screens, corrosion spots in 
trucks, etc.). 

3) Discoloration does not spread, but remains in its 
original shape. 

Trace amounts (25-50 ppm.) of iron, copper, etc., are 
enough to cause this discoloration. Obviously, the solu- 
tion is to ascertain the problem and remove the cause. 
When in doubt, a chemical analysis generally will suf- 
fice and the use of stainless steel equipment, although 
expensive, is an excellent solution. Recently, plastic 
piping, trucks, tanks, etc., have been introduced and 
are gaining in popularity. 

Overcuring and undercuring are age-old problems 
that, unfortunately, are still with us. Why do sausage 
makers usually consider most problems the result of 
not enough cure? Actually, the facts deny this supposi- 
tion. Anyone who is exposed to many analyses of sau- 
sage products knows that overcuring is the most fre- 
quent offender. It generally occurs in several ways: 

1) The use of excess cure in the formula. Generally, 
for wieners and bologna, a cure level which, when 
added to the emulsion, results in a concentration of 90 
to 110 ppm. is sufficient—that is, 1/8 to 3/16 oz. nitrite/ 
100 Ibs. of meat. 

2) Holding the emulsion overnight, especially at tem- 
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This is the last in a two-part series based on, 
talk given by the author last summer during the 
fourth annual Meat Science Institute sponsored by dint 
the National Independent Meat Packers Associa. s< 
tion at Rutgers University, New Brunswick, N, J, cr 
Microbial problems in meat plants were examined su 
last week. This concluding portion is concerned to’ 
with chemical and operational problems. ar 








peratures approaching 45° F., or holding the emulsig cr 
several hours at room temperature (80° to 90° F 
before stuffing out. Time and temperature must 
carefully worked out. 

LAB DATA NEEDED: Overcuring may not be dj 
covered until it is too late. One way to diagnose thig 2+ 5! 
problem involves cutting the product and leaving jj in 
exposed in a warm atmosphere for a while. The grad M 
appearance of a brown-green discoloration on the cu de 
surface as it is exposed to oxygen should be an in su 
dication. The only real evidence that can be relied upon 91 
is laboratory data, however. oe 

In many cases overcuring may be sporadic, occurring ne 
in only one or two products at a time. The cure formula 3, U 
could be the same for all products, so how could thi Be 
happen? Let’s examine a case history. 

A processor with a full line of sausage produc 


By ROBERT P. DUDLEY A r | Fle 
Merck & Co., Inc., Rahway, N. J. | F de 


frequently accepted returns on his Ham Bologna and 
Old Fashioned Loaf. The color didn’t hold, resulting ix ip 
discoloration. Chemical analyses of a group of his table- 
ready meats revealed the following nitrite residuals: 


Product Residual Nitrite (ppm.) 

Olive and Pickle Loaf ........ ce 
Regular Bologna ............ pi 

Pim DOMGNR: . 6. i Sees i 
PRICED ioc va Sec eee bean 
Skinless Wieners ............ 

All Beef Wieners ............ y Mot! 

POO GING iio <> 6 2a we o's potewe pusage 

Old Fashioned Loaf .......... lexity 

Spiced Luncheon............. SSTUL J 

omity 

The sausage formulas were reviewed when it becamefan satis 
obvious that these two suspect products contained ex-] Most 
cessive nitrite. All formulas were approximately thefanbe r 
same in regard to cure content except for one importantfation o 
fact: the ham trimmings used in these two productsfust fi 
were already cured and contained residual nitrite. Afen re 
40 per cent reduction in the curing formula eliminatedhvolvec 
the problem. The source of this problem was oversightPaction 
BACON—LEAN CONTENT AND COLOR: Bacomp the | 
is another product that frequently is abused by over-ftow “ 
curing. Here the problem is somewhat different iroments a 
sausage products in that the lean content is provided| Data 
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TABLE | 
DO-IT-YOURSELF TECHNIQUES 


1. Surface Sliming or Fat Smear? 
Scrape the surface with a knife to collect the 












cia ; 
VJ. creamy material. Spread very lightly onto the 
ined surface of a normal wiener, place on a paper 





ned towel and leave overnight in a warm office or 
any place away from normal product. Observe 
for new heavy growth, which will spread out and 
may or may not show greening (evidence of mi- 











nulsio crobial sliming). Disinfect all utensils involved. 

0° F CAUTION - An amount of s!ime that would cover 

iY the pointed end of a pencil may eas- 

ily contain 1,000,000,000 individual 

be dis cells. 

se the 2. Surface Greening - Bacterial or Metal Contam- 

ving if ination? 

Zradual Metal contamination will generally exhibit a well- 

the cut defined shape and is a paler green. Incubate the 

an in suspect material overnight in a warm room (80°- 

d upon 90°F.). If it is bacterial, the green area will grow 
or spread out, whereas metal contamination will 

curring not change size or shape. 


. Undercure or Bacterial Discoloration? 
Bacterial discoloration will generally be a vivid 
green color, whereas undercured spots will usual- 
ly be a pale straw color. Place a piece of suspect 
material in a dilute nitrite solution and warm 
gently for a few minutes. If lack of nitrite is the 
answer, the discoloration will disappear and take 
on a good pink cure-color as the meat completes 
_ its cure. If this does not happen, incubate the sus- 
pect material overnight. If bacterial greening is 
the problem, the discolored area will grow and 
spread in size. 
Overcured or Undercured? 


A slice of product, when exposed to air for any 
length of time, will generally change color. Un- 
dercured product will usually fade or turn gray 
or pale-brown much sooner than overcured prod- 
uct. However, both will eventually look similar. 
A simple and reliable test for distinguishing be- 
tween overcuring or undercuring can be made 
table- with a standardized ‘‘nitrite test kit.’’ Place a 
siduals: drop of each reagent on the product, smear over 
small area and then observe. A dark or brownish- 
red color, which will develop in 1 to 3 minutes, 
is an indication of excess residual cure. If the 
color does not change or develops a very faint 
pink color, too little nitrite is present. A definite 
pink or red color is about normal. 











ypm.) 











y Mother Nature and cannot be manipulated like a 
husage formula. This fact merely increases the com- 
Mexity of the chemistry involved in curing. The suc- 
esstul production of maximum cure-color and the uni- 
mity of color depend on the accuracy with which we 
becamefan satisfy the chemical requirements of the lean content. 
ed ex-| Most of the problems associated with bacon color 
ely the an be minimized and /or actually solved by an exami- 
portantfation of the lean meat. When a color problem arises, we 
roduc sfust first look at an analysis of the lean areas and 
rite. “fen relate this information to the curing processes 
ninatet bvolved. Furthermore, we know that the chemical 
ersightfeactions involved in producing cure-color take place 
Bacomp the lean areas; for this reason, it is important to 
y over-Mow “where” and “how much” of the curing ingre- 
it fromPents actually are present in this area. 
povided) Data obtained in our laboratories illustrate the wide 
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variation in residual nitrite which occurs in different 
lean areas of a belly and in the lean and fat areas. 

Bellies pumped 10 per cent with a pickle containing 
16 oz. nitrite/100 gals of pickle were analyzed after 
processing (direct process) with the following results: 


Residual Nitrite (ppm.) 


LeGIGANG ce ik ews 106 
Canby igs Gala oe Oise 47 
Composite (fat & lean) ...... 58 
ShigGlder 66h .)./2 ac alcanice 141 
Ma NGORW oS 35g ESE ees 110 
leicht os seeds Saka tome 123 


As can be seen, the lean meat contained more than 
twice as much of the essential curing ingredients as 
were found in the fat. The analysis of the composite 
samples (fat and lean) was not indicative of either the 
fat or the lean residual. Upon further examination, it 
is apparent that there is very little accumulation of the 
curing ingredients in the fat. 

LEAN ANALYSIS VALUABLE: Analysis of the 
lean is also a valuable tool in getting at the source of 
many cure-color problems, such as overcuring or under- 
curing. Bacon is particularly susceptible to these head- 
aches. Either one of these conditions may exist inde- 
pendently or simultaneously in a given bacon belly, 
and they are difficult to distinguish with the naked 
eye. Gray or brown discoloration is common to both. 

The answer will be found by determining the residual 
nitrite concentration in the lean meat. In this case, ex- 
amining composite samples could be misleading. A 
sample containing both fat and lean may show a re- 
sidual nitrite of 150 ppm., for example, whereas a lean 
meat assay from the same source could conceivably 
show 300 ppm. residual nitrite. This might well be the 
source and the reason for a color problem in bacon. 

The analysis of residual nitrite in the lean meat in 
various areas of the belly (shoulder-mid-flank) also 
points to a possible source of problems. A pale color 
on shoulder bacon might well prompt a curing foreman 
to “up” his cure, whereas in reality he may be already 
overcuring. 

The shoulder end has a higher ratio of lean to fat— 
and the more lean, the higher the concentration of 
nitrite. For this reason, assays are important. If the 
middle lean of a belly assays a high nitrite residual, you 
can be sure that the shoulder and flank-end will have 
an even higher concentration. Routine analyses of the 
lean meat, particularly from these three areas, will 
minimize potential color problems. 

These data also are applicable to hams, shoulders 
and boiled ham. With these items, chemical require- 
ments of each muscle are different. Not only does the 
color of the various muscles in a ham differ, but the 
fat content varies. You can’t cure fat and the problem 
of satisfying the cure requirements of each muscle is 
still beyond the capabilities of present-day pumping 
equipment. 

All of these factors, which may be inherent in the 
ham before curing, unfortunately, will still exist after 
curing, but they need only be minimal. 

Undercuring shows up to the naked eye in much 
the same manner as overcuring. Upon cutting the pro- 
duct, the exposed surface will fade quite rapidly (in a 
matter of a few hours or less). The oxygen of the air 
oxidizes the cure-color to a brown or a gray-green 
color. The main distinguishing characteristic of under- 
curing is the pale or weak cure-color seen upon ex- 
posure. Overcured product generally will have a good 
cure-color. 

The principal cause of this problem is underprocess- 
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ing—the lack of sufficient heating to denature the 
proteins of the meat pigments. This may be the result 
of cold spots in the house or inaccurate temperature 
recording equipment. Also, the first batch of wieners 
on a Monday morning generally will require pre-heat- 
ing of the smokehouse or a slight extension of the 
smoking cycle. A cold house will not finish or set the 
color as fast as a warm house. 

WATER DELAYS CURE: Another point to re- 
member in color development is that the more water 
you add to the emulsion, the longer it will take to 
push the cure through and to reach finishing tem- 
perature. That extra crushed ice may make the dif- 
ference in cure-color development. The more water 
added, the longer the heat processing. This is false 
economy. 

The same may be said for hams and bacon. To get 
more moisture into the product, you must add more 
liquid (pickle). However, this liquid contains most of 
the basic chemicals needed to cure and flavor your 
product. You can’t increase your pump from 10 to 16 
per cent without readjusting the level of each one of 
these ingredients. Many packers and consumers alike 
are now complaining about saltiness, sweetness, etc., 
as well as new and mysterious color problems. 

In reality, most meat plant problems are operational 
and stem from faulty processing or penny-wise-and- 
pound-foolish management. 

For example, take the packer who bought the most 
expensive smokehouse that money could buy and then 
couldn’t afford the controls, or the company which 
owned only four probe thermometers to be used by 
three department heads and six assistant foremen. An- 
other sad but true tale concerns the bacon that came 
out of the house with a wonderful bloom only to turn 
dark in the cooler. The story of the man responsible 
for the cleanup who forgot to sanitize the stuffing horn 
is also a sad one. These are the problems that “just don’t 
make sense.” 

The problem of dehydration not only causes unneces- 
sary losses in salable products, but it can affect all 
meat products and is encountered far too often. Dark- 
cutting bacon may or may not be the most common 
problem, but it is certainly the most annoying, to a 
bacon processor. 

Dark-cutting bacon has been around for a long time 
and still exists today. When bacon becomes dark, this 
condition cannot be reversed. No one has found a way 
to return it to the desirable cherry-red color. This 
problem is primarily one of prevention, and, fortunately, 
a good share of the dark bacon seen today can be pre- 
vented. Dehydration causes dark bacon. The condition 
is caused by a reduction of the moisture content in the 
meat to a point at which the affected areas have a dark 
appearance to the naked eye. 

SMOKEHOUSE HUMIDITY: The smokehouse is a 
good starting point to check out if you have inherited 
this problem. Don’t rely on the escaping moisture from 
the meat to provide for adequate humidity. Control the 
humidity by whatever means you can, but above all 











provide for it. After the initial drying-off period, jy Cuc 
to maintain a relative humidity of 65 to 75 per ¢m@ 
throughout the remainder of the cycle, especially dup 
the latter part of the cycle. It is during this phage, Say 
the smokehouse that dehydration is most likely to oggy| 

Move the product into the chill cabinet and agi The 
maintain humidity control. Make certain that you hay report 
a uniform pattern and distribution of air flow, ef edits 
pecially when high air velocities are used. Octobe 

The holding cooler or tempering room seems to bill of $81( 
the favorite spot for dehydration problems. The age gf “Th, 
a cooler has a way of creeping up on us and, generally sults 
we like to overcrowd it when business is good. Als the los 
it is here that slab bacon is held until it is neededfpa Ne 
which may not be for a considerable period of tim tory 1 
Because of these necessary or unnecessary factors, x and \ 
the case may be, every precaution should be taken t plaines 
provide protection for salable bacon color. the be 

Keep the bacon well spaced to allow uniform air dis. Thom] 
tribution and maintain an atmosphere of at least 50 tj The 
60 per cent relative humidity and a constant temper. sales 
ature Dark-cutting bacon doesn’t just happen; it cal, resi 
actually be produced. and, tc 

Watch out for dehydration in sausage products. The 
loss of moisture at the surface of sausage products 
will definitely take the bloom out of the exposed sur. 
face. A brownish or washed-out cure-color is com- 
monly caused by dehydration. Chemically, the cured 
meat pigment is altered to metmyoglobin (a brow 
pigment); once this has occurred, there is no turing 
back. In addition to the smokehouse and coolers, con- 
trolled humidity in the peeling and packaging areas is; 
must. You can’t peel a dry wiener and no one wants to 
buy a curled-up slice of bologna. 

WATCH THOSE TEMPERATURES: Temperatures 
also are important and keeping an eye on them is a 
integral part of good operation. Use an accurate ther- 
mometer, read it correctly and record the reading in a 
log book. A guess that the temperature is about 40°F. 
is not good enough. An inaccuracy of 5° may mear 
that two or three times more bacteria will grow in 
your sausage kitchen or that your product will hold upf yore 
only half as long in the showcase. It is apparent, there-f ihe m 
fore, that this can be a very serious problem. costs 1 

Another common problem may involve your OWNfin the 
memory. Record information. Keep it handy and use itfihe Jo 
If you run a test batch, make notes on how you did it§ rache 
how much cure you used, what the temperatures wetfthe co 
etc. If it comes out right, you’ve got the know-how. orease 

If you spend time to make a set of calculations, pu' 
them into table form and make several copies. Don’ 
try to memorize the figures. When such data are re 
corded, another means of preventing operational prob 
lems becomes available. 

Finally, if you are responsible for a quality contro 
program, be control-minded. Discard “art” and appl 
“science.” If you represent ownership, -be technol 
minded, insist on prevention and allow yourself roo 
for improvement. Meat plant problems can be controll 
and scientifically prevented. year. ] 
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Packaging Short Course 
At Purdue Set for March 


Properties of packaging materials; 
transportation; handling; warehous- 
ing; package design and specifica- 
tions; quality check testing, and the 
operation of packaging departments 
will be covered during the ninth 
annual Industrial Packaging Short 
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education. 


Course, scheduled for March 19-30 
at Purdue University, Lafayette, 
Ind., according to Mark E. Ocker of 
the university’s division of adult 


The course provides two weeks 
of on-campus training for packag- 
ing engineers and technicians; mili- 
tary packaging specialists; container 
salesmen and buyers; traffic, ship- 


ping and warehousing supervisors; ically 
quality control personnel, and others ‘leks 
engaged in functional packaging. 

Lectures and demonstrations W 
be presented by leading authorities 
in the packaging industry, as wet 
as by several staff members ° 
Purdue’s engineering schools. Spé 
cial sessions, will be devoted ‘ 
specific problems of participants. 
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ha Cudahy Reports Loss for Fiscal 1961, 


r Cent 


«Says New Omaha Unit Improves Outlook 





wil The Cudahy Packing Co., Omaha, 
WE reported a loss of $374,496, after tax 
credits, for the fiscal year ended 
October 28, compared to a net profit 
to bef of $810,985 in 1960. 
“These wholly unsatisfactory re- 
erally ylts were directly attributable to 
. Alf the losses sustained at the old Oma- 
eeded ha, Neb., plant and to an unsatisfac- 
' time] ory relationship between livestock 
ors, afand wholesale meat prices,” ex- 
ken tif plained E. A. Cudahy, chairman of 
the board of directors, and P. B. 
ir dis-§ Thompson, president. 
t 50 tf ~The company’s dollar volume and 
mper-f sales tonnage also were reduced as 
it calf, result of the lower hog supply 
and, to a lesser degree, by the neces- 
's. Thelsary contraction of production 
oducts| schedules at Omaha in preparation 
d sur-f for the move to the new plant, Cu- 
; com-fdahy and Thompson said. Sales in 
curedi the latest year amounted to $324,- 
brown} 623,000, a decline of 5 per cent from 
urning§ the 1960 total of $340,920,000, and 
8, COl-f ales tonnage was down approxi- 
2as isl mately 7 per cent. 
ants to] The 1961 results were equal to a 
loss of 0.12¢ per sales dollar, against 
ratte profit of 0.24¢ per sales dollar in 
1 IS alll the 1960 year. oo 
e the-} Pointing out that the transition 
1g Mafrom the old to the new, fully- 
t 404 mechanized plant at Omaha began 
y mea ate in August, the Cudahy execu- 
roW Mi tives said: “Production schedules 
101d WH were necessarily curtailed during 
there-I the move, thereby increasing unit 
costs which were already excessive 
ir OWNFin the old facilities. By year-end, 
fuse ithe loss at this one location had 
| did it reached proportions that prevented 
S Wel€dthe company from reporting an in- 
how. [crease in earnings over 1960.” The 
ns, PUnew Omaha plant now is in full 
. Don't operation. 
are te] “The pressure on profit margins 
| probd during the year reflected primarily 
the intense competition for a re- 
controll duoed hog supply,” Cudahy and 
1 appl Thompson explained. “For many 
hnolog\i years producers have been encour- 
If room} aged to plan production to assure an 
ntrolled even flow of hogs throughout the 
year. Progress in this direction has 
been steady and the trend will un- 
doubtedly continue for it is econom- 
J otherd “MY sound. The flow of hogs to 
wa market during 1961 was the most 
mn constant in history, yet it was not 
thoritie$ generally a good year from an earn- 
os We mgs standpoint. 
nae There are, of course, several 
Is. Spe other factors to be considered in 
oted to Eeebting to analyze this poor per- 
Omance but one in rticular 
vants. particula 
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stands out as deserving of special at- 
tention. That problem is excess ca- 
pacity. A recent survey by the U. S. 
Department of Agriculture reports 
the industry’s hog slaughter capacity 
at approximately 1,875,000 head per 
week. Actual slaughter in 1961 was 
the fourth largest in the last decade 
but the average was only 1,270,000 
head per week, or 68 per cent of 
industry capacity. 

“Under these circumstances, the 
competition that develops in an ef- 
fort to keep plants running at an 
efficient speed leads to prices being 
paid for livestock that leave little 
or no margin of profit on the sale 
of the finished products. For ex- 
ample, commercial pork production 
declined 7.5 per cent from the 1960 
total and the average cost of hogs 
in the eight principal markets rose 
to $17.44 per cwt. as against $14.95 
in the previous year, an increase of 
16.5 per cent, while the average of 
wholesale meat prices increased only 
13 per cent. 

“With the completion of the new 
Omaha plant, all of our producing 
units are now sufficiently flexible 
to operate efficiently during periods 
of low volume and to take advantage 


of heavy supplies through the use 
of multiple shift operations. We be- 
lieve this will be very beneficial to 
the future earnings of this company.” 

The Cudahy officials said that the 
net capital outlay for fiscal 1961, 
including expenditures in connection 
with the Omaha plant, amounted to 
$1,064,000 after provision for de- 
preciation. Two of the company’s 
smaller plants, located at San Diego, 
Cal., and Houston, Tex., were closed 
during the first half of the 1961 fis- 
cal year. 

“Vigorous action has been taken 
to effect closer control of expenses 
and to improve our market position,” 
Cudahy and Thompson reported. 
They said an aggressive advertising 
and sales promotion campaign is be- 
ing developed and will concentrate 
on an expanding line of products 
bearing the Bar-S and Virginia Reel 
labels. 

The Cudahy officials also noted 
that the company’s wholly-owned 
subsidiary, Seattle Packing Co., has 
been awarded an exclusive contract 
to supply all meat products—fresh, 
cured and canned—served in the 
restaurants and other concessions 
of Century 21 Exposition at Seattle, 
Wash., which will be the first inter- 
national world’s fair held in the 
U. S. in more than 20 years. The 
exposition will open on April 21 for 
a six-month run. 


Growth Is Emphasized at Hormel Annual Meeting 


Growth of Geo. A. Hormel & Co., 
Austin, Minn., and plans for the fu- 
ture were em- 
phasized this 
week at the an- 
nual meeting of 
stockholders in 
Austin. 

Pointing out 
that the company 
is building a new 
distribution cen- 
ter in Charlotte, 
N. C., is engaged 
in a large re- 
modeling program at the Austin 
plant and has just completed an ad- 
dition to the Fremont, Neb., plant, 
president R. F. Gray informed the 
assembled shareholders: 

“For the future, we plan a new 
processing plant building for Los 
Angeles to replace our present out- 
grown facilities. We expect to add 
processing facilities for pork at 
Mitchell, S. D., and very seriously 
are considering a new processing 
plant to serve the Southeast and one 
also to serve the Southwest. 


“The Hormel company is now hav- 
ing SPAM manufactured on a royal- 





R. F. GRAY 


ty basis in both Ireland and England 
for distribution in the British Isles 
and on the continent. We are pres- 
ently in the process of arranging for 
the manufacturing and distribution 
of SPAM in Venezuela.” 

George W. Ryan, treasurer and 
vice president, told stockholders that 
their aggregate investment in the 
company, the difference between as- 
sets and liabilties, was $46,138,309 at 
the end of fiscal 1961, almost double 
the 10-year earlier figure of $24,192,- 
727 and nearly four times as much 
as the $12,205,710 of 20 years ago. 
“While some of this increase is a 
result of inflation factors,” Ryan said, 
“we believe that this steady growth 
over the years reflects the care that 
has been exercised to preserve and 
increase your investment in the Hor- 
mel company.” 

Working capital of the company 
amounted to $30,281,287 at the end 
of the 1961 year. 

Hormel paid $213,731,607 for live- 
stock in fiscal 1961, of which $57,- 
292,314 represents purchases at Aus- 
tin, Ryan said. Livestock purchased 
outside Austin was acquired largely 


[Continued on page 18] 
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Processor Says ‘Merry Christmas’ 


FOUNDED BY JOSEPH B. SLOTKOWSKI IN 1918. GENERAL orricts. cmcaco 


NATIVITY scene presents Christmas message of firm in 50 Chicago locations. 


HE INTEREST generated by its 

initial soft-sell campaign during 
the 1956 Christmas season has 
prompted the management of Slot- 
kowski Sausage Co., Chicago, an in- 
dependent sausage kitchen, to repeat 
its special holiday advertising pro- 
gram each year since that time. 

Five years ago, the company in- 
augurated a modest outdoor adver- 
tising campaign at Christmas in 
selected neighborhoods. To its pleas- 
ant surprise, it received many favor- 
able—and unsolicited—comments by 
phone and mail. Since the customer 
seldom takes the time to express 
his views—either good or bad— 
management was impressed and has 
repeated the program on an ever- 
expanding scale, Leonard Slotkow- 
ski, president, reports. 

This year, the outdoor bulletin 
campaign will include spots in sub- 
urban areas for the first time. The 
firm is using a total of 50 spots to 
carry its image- and name-building 
message. 

The 24-sheet bulletins carry a 
full-color picture of the Nativity 
scene without any sales message. 
The bottom carries an imprint line 
identifying the company and a state- 
ment that it was founded by Joseph 
Slotkowski in 1918. No direct effort 
is made to merchandise any of the 
firm’s products, including its special- 
ty, Polish sausage. 

Viewers often are pleasantly im- 
pressed with the fact that a com- 
mercial concern would spend its 
money to carry a straight Christ- 
mas season message, says Slotkow- 
ski. Members of the Christian clergy 
have called and complimented the 
firm. Several have even requested 
miniature copies of the Nativity 
scene. To fill these requests, the 
firm has a small supply of 34%4- x 
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9-ft. posters without any imprinting. 
Most of the complimentary remarks, 
however, are made by lay people, all 
potential customers. 

Management, which is backing its 
conviction with an advertising ex- 
penditure of about $4,000 for the 
month-long campaign, believes that 
the good will generated by the bul- 
letins has a positive influence on the 
shopping habits of viewers. The 
image created helps to influence the 
buying decision when the shopper 
sees the firm’s packaged products. 

This year, the firm has scheduled 
a black-and-white reproduction of 
the Nativity scene as a Christmas 
greeting advertisement in the De- 
cember 24, 1961, issue of the Chicago 
Sunday Tribune. Similar ads are 
scheduled for the Saturday-before- 
Christmas issues of several foreign- 
language daily newspapers. Obvi- 
ously, the ads will appear too late 
to influence any sizable Christmas 


LEONARD SLOTKOWSKI, 
company president, checks 
proof copy of firm's Christ- 
mas message for use in sev- 
eral Chicago area newspa- 
pers. Map on wall (above) 
spots outdoor ad locations 
in Chicago and suburbs. 


food purchase decisions. But % 
are expected to create a feeling ¢ 
good will toward the company, wh; 
is management’s objective. 

Although “season’s greetings” , 
are common in the special Christn,, 
issues of foreign language Papers 
the use of this type of advertig. 
ment in a large metropolitan 
is relatively rare, observes Slotkoy. 
ski. Management hopes that fh 
novelty of the message, confined j, 
the greetings and firm identificatig, 
will help to create the desired jn. 
pact on readers who are generally 
accustomed to seeing hard-sell pp. 
motional messages. 

In selecting the sites, the outdo 
advertising company, in cooperation 
with management, endeavored tp 
obtain saturation coverage of th 
metropolitan market area and 
find heavy-traffic sections. About 
half of the bulletins are illuminated} 
at night. 

Sheets were posted at the selected 
sites by December 1 and will remain 
until January 1. To obtain consisten- 
cy in color reproduction and to hold 
down costs, the firm buys the 24-}t 
sheet bulletins in advance for use 
over several years. 

Approximately 1,500 large post- 
cards carrying a_ black-and-white 
picture of the Nativity scene as it 
will be shown during the campaign 
are mailed to retailers beforehand, 
The message, apart from stating that 
50 outdoor bulletins will say “Merry 
Christmas,” repeats the _ season's 
greetings and thanks the retailer for 
past business. The tone of the mes- 
sage is designed to sell the name and 
reputation of the company to the re- 
tailer. Afterward, Slotkowski sales- 
men, in telling their story of the soft- 
sell, try to convert it into a “hard’ 
order for the firm’s products. 
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P&S Asks Industry: ‘Is It Fair or Unfair?’ 


Division, U. S. Department of 

Agriculture, is asking members 
of the livestock and meat industry to 
take a good look at the weight ad- 
justment practice known as “pencil 
shrink” in country marketing, and to 
tll P&S whether they think the 
practice is fair or unfair. 

The “pencil shrink problem,” which 
has been mentioned from time to 
time by P&S officials over the past 
several years, was discussed at 
length for the first time recently by 


To: PACKERS and Stockyards 


post-| Clarence H. Girard, director of the 


division. He spoke before the cattle 
tt feeders division of the Texas & 
Southwestern Cattle Raisers Asso- 
ciation in Lubbock, Tex. 


In reviewing complaints received 

i iby P&S from critics of pencil shrink, 
's{Girard emphasized that the division 
has reached no decision on whether 
adjusting weights to compensate for 
the “shrink” or “fill” of the animals 
being traded is beneficial or harmful 
tothe livestock industry. He said that 
P&S would like to receive arguments 
from proponents of pencil shrink and 
from anyone else with views on the 
practice. 

Observing that the pencil shrink 
i§ | Practice has grown up over the years, 
4 }Girard noted: “It is becoming com- 
Monplace, in direct sales in some 
eas, for traders to bargain on 
stink deductions and weight ad- 
justments—just as they bargain on 
pice. And this practice is creating 
sfious and immediate problems.” 
_ The balance of his talk continues 
in full (quotation marks omitted): 
dust a few weeks ago, we were 
Otified that an auction market was 

ung to sell fat cattle on a variable 

basis. The auction market op- 
etator contended that he was unable 
get packers or dealers to purchase 
cattle at actual weights at his 
ket because when they bought 
from the feedlots they could 

main a 4 or 5 per cent shrink and 
by obtain higher yields. It was 
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alleged that the actual shrink was 
only 1 per cent on fat cattle. 

Other auction markets and even 
terminal stockyards in the same area 
also threaten to sell fat cattle on a 
shrink basis because this method of 
sale is alleged to be necessary for 
them to stay competitive price-wise 
with direct country buying. Since 
these are all stockyards posted under 
the Packers and Stockyards Act, 
the problem was’ immediately 
dumped in our laps. 

Hitherto, we have generally taken 
the position that sales at posted 
stockyards must be at actual weights 
at time of sale. But in view of this 
recent development, we feel com- 
pelled to take a “fresh look” at the 
whole weight problem in the mar- 
keting of livestock. We invite you 
and other livestock men to take this 
look with us as 
you are the ones 
most vitally con- 
cerned with this 
problem. 

Prior to the 
1958 amendment, 
the P&S Act was 
primarily _ con- 
cerned with live- 
stock transac- 
tions only at the 
larger terminal 
or auction stockyards. Now the Act 
covers all stockyards in interstate 
commerce and all country transac- 
tions by packers and registered mar- 
ket agencies and dealers. Thus, the 
Congress attempted to make the Act 
responsive to the substantial shift 
away from public stockyard market- 
ing to direct purchases at farms or 
ranches or at country buying points. 
This was an effort to bring all mar- 
keting avenues within the same gen- 
eral regulatory scheme. 

Unfair, unjustly discriminatory or 
deceptive practices, price control or 
manipulations, and restrictions on 
competition were to be banned from 
all marketing channels. The amend- 


C. H. GIRARD 


ment evidently intended to place on 
a fair and comparable regulatory 
basis all marketing outlets—whether 
country, auction or terminal. Hence, 
unless there is a sound and demon- 
strable basis for distinction, the 
rules applicable to one marketing 
outlet—Congress has decreed—must 
be made applicable to the others. 

ANSWERS NEEDED: That is why 
we are so concerned about the 
weight problem. Can we in fairness 
require transactions at posted stock- 
yards to be on the basis of actual 
weights and at the same time permit 
dealing in the country on fictitious 
weights? Or is there a sound and 
demonstrable reason for distin- 
guishing between these marketing 
methods? Should a distinction be 
made between stocker-feeders and 
fat cattle? If we permit all trans- 
actions at auctions, terminal stock- 
yards, and in the country to be at 
variable weights, can the Depart- 
ment of Agriculture provide an ac- 
curate and realistic price reporting 
service? 

To answer these questions, we 
need the help of those like your- 
selves who are knowledgeable in 
the industry. 

To stimulate your thinking, I am 
going to present to you the argu- 
ments which have been presented to 
me in favor of doing away with the 
practice of “pencil shrink” in trans- 
actions subject to the P&S Act. In do- 
ing so, I want to emphasize that we 
have reached no decision on this 
problem and are not prepared to 
state whether adjusting weights for 
shrink is beneficial or harmful to the 
livestock industry. I am confident 
that there are two sides to the ques- 
tion. By presenting one side, perhaps 
I can get those of you who are in fa- 
vor of “pencil shrink” to present the 
other side. 

The practice of using other-than- 
actual weights as the basis for set- 
tlement in livestock transactions has 
been in use for many years. In fact, 
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traders who defend the practice say, 
“We've always done business this 
way.” 

However, the record of complaints 
from producers and feeders indi- 
cates that, as marketing grows more 
complex, “weight adjustments” are 
probably being used more and more 
as a means of depriving the producer 
and the feeder of a fair return for 
his livestock. As buying power 
becomes increasingly concentrated, 
producers and feeders increasingly 
claim that they are given no choice. 
They are told by their buyer that 
a certain amount of weight will be 
deducted for “shrink”—even though 
they know that this amount is sev- 
eral times the actual shrink. And, if 
they object to the deduction, they 
are told flatly by the prospective 
purchaser: “Take it, or leave it.” 

Other ranchers and feeders com- 
plain that the percentage of shrink 
demanded is constantly being in- 
creased and has become unreason- 
able. They contend that the shrink 
is often required even after livestock 
have actually been “shrunk out” 
through an overnight stand, move- 
ment by rail or truck, or a long 
sorting process. They assert that 
shrink is taken even though the 
cattle are weighed on a truck after a 
long haul to a scale located near the 
packing plant. 

The practice of “shrink” results in 
a number of irregularities, too. For 
instance, dealers buy livestock with 
an agreed-upon shrink, and then 
immediately resell it on the repre- 
sentation that the original scale 
ticket weight was the buying weight 
and that no shrink was received in 
the original transaction. 

MORE CONTENTIONS: Some 
proponents of this practice contend 
that it wouldn’t be fair to eliminate 
the weight adjusting price—that to 
do so would discourage country deal- 
ing and favor terminal or auction 
selling. It obviously would not be 
fair to discriminate in favor of one 
against another, and no one would 
want to. “Weight adjusting” could be 
stopped, many believe, without any 
harmful effect on country selling. 

In fact, restricting the practice 
might very well have the opposite 
effect; it might strengthen the posi- 
tion of country sellers. Many pro- 
ducers make their decision against 
country selling primarily on this 
point. They are disturbed by the 
vagueness of weights when they sell 
in the country, when weights are 
“adjusted.” They’re not sure that a 
“weight adjustment” works against 
them and gives them something less 
than a fair return, but they know 
that a weight adjustment might be 
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used against them—and they prefer 
not to take the chance. 

If country markets were general- 
ly to get rid of the weight adjust- 
ment practice, and were to establish 
weighing facilities so all sales could 
be at actual weights, then country 
selling would be even more attrac- 
tive to producers than it is now. 

It would appear that any desirable 
adjustment for shrink can be taken 
care of in price—that buyer and 
seller can agree on a price that fairly 
reflects the shrink expected, since 
price can be shrunk just as readily 
as the weight can be. People who 
defend “pencil shrink” argue that the 
parties to the transaction know the 
price is fictitious when related to 
actual weight. If that be true, why 
engage in the practice? Who is being 
kidded when a $25 price with a 4 
per cent weight shrink is really only 
$24 per cwt.? 

Those who bargain on shrink 
should keep both their pencils and 
their wits sharpened. A higher price 
per pound does not mean a higher 
price per animal. It depends upon the 
number of pounds that are counted. 
For example, a $24.50 per cwt. price 
with no shrink for an 800-lb. steer at 
your feedlot will bring you $196, 
whereas $25 per cwt. on the same an- 
imal with a 4 per cent shrink will re- 
turn only $192. That is $4 less per 








CORN DOGS are latest entry of Swift 
& Company, Chicago, in frozen food 
field. Product consists of Swift Pre- 
mium frank on a stick, wrapped in 
corn meal blanket and browned in 
pure vegetable oil. Consumer pack 
contains four portions, with net weight 
of 12 oz. or over. Wax-coated pack- 
age, with product visible through win- 
dow, is imprinted in bright yellow and 
red. Heating instructions are on back. 
For hotel, restaurant and institutional 
trade, Corn Dogs are packed 36 
pieces to the shipping container. 
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animal and on today’s market it 
mean the difference between prof 
and loss. 

Also, if animals with a weight ag. 
justment are weighed in the mom. 
ing, there will be a double shri 
This may be good for the buyer, } 
won’t be so good for the seller, 

If animals are transported fron 
the feedlot to a scale away from th. 
feedlot for weighing, you should }, 
able to calculate the addition 
shrink that will take place during 
such transportation. ' 

Some cattlemen have told me tha 
they are as confused trying to relate 
shrink to price as is a housewifp 
trying to determine the net weight 
and fill of odd-shaped and over. 
sized containers. Accordingly, they 
will accept an arbitrary percentage 
to represent fill or shrink regardles 
of the circumstances. These percent. 
ages tend to be fixed in certain areas 
and are used in most transactions 
irrespective of the fill of the animals 
or weighing conditions. 

PRICE REPORTING: “Livin 
with” such practices as weight ad- 
justment forces livestock men to 
“live with” a lot of consequent prob- 
lems—for one, the problem of price 
reporting. In a business as big and 
broad and fast-moving as livestock 
trading, an effective system of de- 
termining values and reporting them 
is necessary if producers are to have 
all the facts they need to make de- 
cisions and to market their livestock 
in such a way as to get full value. 

To serve that need, an extensive 
federal-state market news service 
has been built up across the country, 
—and it regularly reports on trading 
in livestock, with its reports widely 
disseminated. But this service cannot 
report precise information on sales 
when weight adjustments are used. 

For example, recent reports on 
direct sales transactions in the Ama- 
rillo, Tex., area stated that “all 
prices based on net weights FOB 
after none to 5 per cent shrink. Us- 
ual shrink on slaughter cattle 3 to5 
per cent.” Then follows a series of 
prices with no identification of which 
of them were at zero shrink or 5 
per cent or somewhere in between. 
Obviously, it would be impractical 
to identify each sale with the exact 
weight adjustment. Price reports are 
news. They must be brief, and it is 
essential to get them out as quickly 
as possible. 

Is this information precise enough 
to enable you to make the best de- 
cision? Of course, if weight adjust- 
ments were prohibited, you would 
still have a range of prices to reflect 
fill. Even so, would you be in a better 
position, if prices are reported on 































































actual weights, to determine whether words, is asking all the industry to Y | h 
you are getting a fair price when join in taking a good look at this \ our iunc 


u sell, particularly with respect to | weighing practice today—and make \\ \ : 
ht ad. ht cattle? up its mind whether this is the kind \\ \ imeat packaging 
A weight adjuster can turn the of marketing practice it wants. \ li Id be 
“T.ituation to his own advantage by Let us know whether “pencil \\ ines wou 
‘Fadvertising an offer to pay “top of shrink” is fair or unfair. Can a dis- \ d : 
“Tithe market,” while a trader who tinction be made between stocker- te pro ucing 
deals on actual weight can’t match feeders and fat cattle or between $ A 
the price. And this is the basis for country and public stockyard trans- MORE an 
many complaints. Of course, the actions? Put your answers in a letter 
weight adjuster can’t pay any more to me, the Director, Packers and BETTER 
actual money, so there’s only one Stockyards Division, Agricultural 
way he can make good on his prom- Marketing Service, U. S. Depart- packages at 
ise to pay top price to the new ship- ment of Agriculture, Washington. > 
per he has solicited. That way is to lower cost if 
“shrink” weights on the new shipper, Chicago Packer, Foreman — 


too. The producer may get “top of the ° ons ou had an 
ck” but he’s very likely to get Fined for Bribing Grader Yy 


“| bottom of the weight scale with it. Reginald E. G. Ash, owner of ELECTROMATIC 
These are typical of the arguments George Ash Packing Co., Chicago, 
of cattlemen who want to eliminate and William B. Gibson, company STACKRITE 
“encil shrink.” We should like to foreman, both charged with bribing 
“Ireceive arguments from those who a federal meat grader, were put on \ SLICING 
want the practice continued and probation and fined December 14 in ies 
from anyone else who has views. U. S. District Court in Chicago. ‘aa HINE 
To consider fairly the problem of Ash was placed on one year’s pro- MAC 
weight adjustment, you need to take _ bation and fined $525 and costs. Gib- 
a big look over all livestock market- son was given six months’ probation 
ing, for weight adjustment practices and fined $175. Both entered pleas 
are widespread and are not confined of nolo contendere. 
to “pencil shrink.” Other practices Ash and ae were a 
that I won’t have time to go into with offering and giving a cash pay- 
involve western or range weiaee. ment of $175 last May 31 to federal STAMP & MFG. CO. 
transfer weights and proration of meat grader Isom Rinehart to des- 2500 Irving Park Rd. 
shrink. These practices also raise  ignate falsely 175 pieces of beef as Chicago 18, Ill. 
questions livestock men will be USDA Choice instead of their true 
called upon to answer. grade, which was USDA Good. 
It is urgent, however, that live- Rinehart, who no longer is em- . For tops in protection 
stock men consider “pencil shrink” ployed by the USDA, pleaded guilty 3 of your product 
‘|now with all its ramifications—then to accepting the bribe and was |) 


make up their minds as to what they _— Placed on six months’ probation. He . BUY MIDWEST 
want to do about it, and make their | was not fined because of his coopera- 


«”’ Tvoices heard. tion with the government in devel- STOCKINETTES 
The Packers and Stockyards Divi- oping and presenting the case. 

sion, as the result of the many com- 
plaints that have come to it, is lay- Poland to Buy U. S. Tallow 
ing the whole problem of “pencil The U. S. has signed an agreement 
shrink” out to the livestock industry to sell 22,000,000 Ibs. of tallow valued = sve or phone for pase E 
fo obtain a representative cross- at $1,800,000 to Poland for uncon- baat KING SAMPL 
section of producer and industry vertible Polish currency. Private U:S. FREE wor ae eels” 
opinion on what is admittedly a very traders will be reimbursed by the act on nsttl 
difficult problem. P&S, in other government in dollars. 


Why not find out, 





They are first choice among packers. 
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STAINLESS 
STEEL 
LAVATORY 


by St. John 


Designed for use wherever sanitation re- 
quirements are exceedingly high, this low- 
cost St. John lavatory is a remarkable 
achievement in every detail. 

Originally intended for use in packing- 
houses where it meets and surpasses all re- 


quirements for federally-inspected plants, it 
has found wide application throughout the 
food industry because of its smart appear- 
ance, functional design and many practical 


teen vrice $131.00 escn 


For example: Bubbler $21.50 each 


e Extra Deep Bow! — with smoothly rounded inside 
corners. Deep-drawn of type 302 stainless steel, 
seamless and handsomely polished. 


© Splashback — drains into the bowl. 
smooth, seamless stainless steel. 


© Unbreakable Seap Dispenser—chrome plated, per- 
manently fastened to splashback. Suitable for 
liquid or powdered soap. 


© Spray—chrome plated, with aerating nozzle. 


© Foot Operated Valve—hot and cold water sepa- 
rately controlled or mixed. 


© Pedestal—heavy cast aluminum alloy, resistant 
to virtually all acids and alkalis. 


© Simple Instaliations—attach to water lines and 
drain. Spray is piped from foot vaive at factory. 
Write for full details 
and the complete St. John catalog. 


Made of 


ee 


> 


ee ote Laake!’ r 


for 
~~ Stainless” &: 
a, - 





Write Dept. N-6 


ST. JOHN & CO. 


5800 S. Damen Avenue « Chicago 36, Illinois 
Phone: PRospect 8-4200 
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Hormel Annual Meeting 


[Continued from page 13] 
through four plants and 62 Hormel 
livestock buying stations located in 
Minnesota, Nebraska, Iowa and South 
Dakota. The company sold 1,094,486,- 
860 Ibs. of product in 1961 through 
sales employes and agents in 270 





H. H. COREY G. W. RYAN 


principal U. S. cities and through 23 
branch house and plant units, with a 
selling organization in Hawaii. 

The total amount of money paid 
to persons and business concerns in 
Austin and the trading area for 
wages and salaries, dividends, taxes, 
livestock, transportation and supplies 
was $109,418,414 for 1961, compared 
with $81,340,412 in 1951 and $32,- 
119,987 in 1941. Of Hormel’s 2,810 
stockholders, 41 per cent live in 
Austin, 59.6 per cent in Minnesota. 

In discussing fiscal 1961, board 
chairman H. H. Corey said: “I do 
not believe that we can recall a year 
that required more concern for costs 
and selling prices than this one. Part 
of this was due to the severe com- 
petition of our meat products with 
other protein foods, which joined 
with other circumstances to keep 
the level of meat prices low, even 
under some livestock and meat short- 
age conditions.” 

Gray also spoke of the challenge in 
the food business and noted that con- 
sumer expenditures for food will 
total about $78,000,000,000 in 1961, 
compared with the $16,000,000,000 
figure of 20 years ago. Two-thirds 
of the 8,000 items now on supermar- 
ket shelves are either new or have 
been improved in the last 10 years. 

“There are so many things attrac- 
tively packaged and displayed today 
that we have to put up a real fight 
for our share of it,’ Gray pointed 
out. “The answer for us,” he said, 
“lies in improved costs of production, 
improved distribution, better sales 
methods and smart management.” 


Imported, Graded Meat 
Must Be Marked March 1 


Beginning March 1, consumers of 
federally graded meat will be able to 
tell if what they buy is of foreign 
origin, the U. S. Department of Agri- 
culture pointed out in announcing 
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an amendment to federal meat graj, 
ing regulations which will reguj, 
that all imported meats be marks 
as such. 

The original proposal called {, 
the amendment to go into effect » 
January 1 but to permit handlers ¢ 
imported meats to obtain suitah, 
marking equipment, the date wa 
delayed until March 1. 






The amendment will: 1) Require} § 


imported meats to bear an approve 
mark identifying the country of gf. 
gin on most of the major retail euis 
if the meat is to be federally graded: 
2) Require the applicant for mex 
grading service to notify the meg 
grader if the carcass or wholesale 
cuts offered for grading are of for. 
eign origin, and 3) Provide for é. 
nial or withdrawal of meat grading 
service from any applicant who 
knowingly fails to provide facts re- 
quired on imported meat. 


Group OK’s Analysis of 
Lamb Promotion Methods 


The lamb advisory committee of 
the American Sheep Producers 
Council, at a recent meeting in 
Denver, authorized a survey to ex- 
amine the effectiveness of different 
types of lamb promotion used by 
the ASPC. Findings will be used to 
establish advertising and promo- 
tional benchmarks for cities of vari- 
ous sizes and varying degrees of 
lamb consumption within the coun- 
cil’s budget limitations. 

The council’s Denver staff and its 
advertising agency, Potts-Woodbury, 
are working out a program to test 
three approaches in promotion: 

1) A program of advertising, 
merchandising and education; 2) a 
program of cooperative advertising 
in which the council does no adver- 
tising itself, but acts as a co-sponsor 
with the lamb retailer, plus a pro- 
gram of merchandising and educa- 
tion, and 3) a program of merchan- 
dising and education with no spon- 
sored advertising. 

The study will compare similar 
cities with regard to population, 
food sales and lamb consumption. 


Tobin Increases Dividend 


The board of directors of Tobin 
Packing Co., Rochester, N. Y., de- 
clared a quarterly dividend of 25¢ 
a common share, payable January 
2 to holders of record December 16. 
Quarterly dividends of 20¢ each 
were paid this year. Tobin directors 
earlier declared a special Christmas 
dividend of 10¢ a common share, 
payable December 15, which brought 
total cash dividends for the year # 
90¢ a share. 
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New Frozen Food Controls 
Unopposed in Connecticut 


A proposed Connecticut frozen 
food code was unopposed at a hear- 
ing conducted by the State Depart- 
ment of Consumer Protection and 
attended by about 60 representatives 
of the frozen food industry. 

The state’s consumer protection 
commissioner, Attilio R. Frasinelli, 
said the proposed code is the first of 
its kind in the nation. It has already 
been adopted in full as a model code 
by the Association of Food and Drug 
Officials of the United States. 

The code’s general regulation sets 
forth that “all frozen food shall be 
held at an air temperature of 0° F. or 
lower except for defrost cycles, load- 
ing and unloading or other tempo- 
rary conditions.” For the special 
cases mentioned in the code, there is 
a requirement that the temperature 
“shall not exceed 10° F.” 

The code covers all phases of the 
frozen food industry in Connecticut, 
including manufacturing plants, ma- 
chinery used to make and process 
frozen foods, warehousing, transpor- 
tation, handling and retailing. 
December 31 is the deadline for 
written comments on the proposed 
code, After that date, if the depart- 
ment’s views on the code have not 
been changed substantially, the com- 
missioner said, it will be sent to the 
Connecticut secretary of state for 
publication in the State Law Journal, 
which would make the code effective 
as state law. 


Good Friday Is Holiday 
In New Parrot Contract 


A three-year contract signed re- 
cently by Parrot Packing Co., Fort 
Wayne, Ind., and Local 600, United 
Packinghouse, Food and Allied 
Workers, AFL-CIO, includes an es- 
talator cost-of-living clause for the 
first time and adds a half-day paid 
holiday, making Good Friday a full 
holiday and bringing the number of 
paid holidays to seven and one-half. 
The contract, covering about 110 
workers, follows the industry pattern 
0h wage increases. 


Ground Lamb Promotion 


A ground lamb promotion using 
lamb from the whole carcass pack- 
aged in 1-lb. cartons is being 
launched by Safeway Stores in Den- 
ver. The campaign will emphasize 
‘the added advantage of using the 
whole carcass rather than only 
‘onomy cuts.” Instructions for 
‘ooking the ground lamb, with not 
more than 25 per cent fat content, 
will be printed on the package. 
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Doing things to paper so 
your meat makes the trip in 
best condition .. . keeps 
HPS men hopping to keep 
you shipping. 

Let us know your needs... 


H-P-SMITH 4ZuP's 


PAPER CO 


CHICACOSO 38 













Goodbye Saddle Spots 


usep KOCH 
TRIANGULAR ALUMINUM SMOKESTICKS 


Get rid of saddle spots on your sausage. Use Koch 
Triangular Aluminum Smokesticks...three-point 
flanged sticks that offer minimum contact with 
sausage, and allow greater smoke penetration over 
entire sausage surface. Triangular smokesticks 
stay put, can’t roll out of place. Made from Rey- 
nolds Aluminum. See them in KochCatalog #179. 


1407 West 29 St., Kansas City 8, Mo., U.S.A./ 
Plaza 3-2150/TWX: KC 225 
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ACTO-PHOS 


ARCHIBALD & KENDALL, INC 


487 WASHINGTON STREET NEW YORK 13, N. Y pen Ge 
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In June Dairy Month, VISKING'S ‘“‘Easy Summer 
Living’ promotion tied in beautifully with storewide 
selling from coast to coast. 20,725 alert stores* used the 
VISKING poster (above) to promote the sale of cold 
cuts and skinless franks. And promote—it did! 


In August, VISKING’S “Blue Sky Buffet”’ promotion 
teamed-up with the H. J. Heinz relish promotion (30 
off on a pound of skinless franks) and Wheat Flour 
Institute’s ‘August Sandwich Month”’. Did the stores 
like it? They did! 21,289 stores* featured the above 
VISKING poster . . . and moved sausage products. 


* Figures quoted do not include the thousands of packer imprinted posters used nationally .Backing them all the way,was VISKING'S 
national advertising in McCALL'S, LADIES’ HOME JOURNAL, EVERYWOMAN'S FAMILY CIRCLE, WOMAN'S DAY plus net- 


work television and hundreds of newspapers. 
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Secon November, VISKING'S “ 
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ALL MEAT... output, exports, imports, stocks 











Meat Production Down As Current Year Fades 


A further tapering off in livestock marketings as the year nears its 
close, reduced meat production under federal inspection last week 
to 453,000,000 Ibs. from 484,000,000 Ibs. the previous week. However, 
with slaughter of most meat animals running well above numbers last 
year, last week’s volume was about 7 per cent above same December 
week’s volume of 422,000,000 Ibs. a year ago. Cattle kill, while down 
for the week, numbered about 29,000 head above last year. Hog slaugh- 
ter, also down for the week, was about 66,000 head larger than a year 
ago. Estimated slaughter and meat production appear below as follows: 





BEEF PORK 
/ Week Ended Number Productien (Excl. lard) 
M‘s Mil. Ibs. Number Production 
M's Mil. Ibs. 
Dec. BOG ER sb we was tce 400 237.2 1,375 193.0 
Dec. ae ee eee 410 241.9 1,520 216.0 
Se) Eee E, wewsacaiwssee's 371 212.3 1,309 187.0 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. Ibs. 
Dec. Me) uN ots wed ca Sieve us 93 9.8 265 12.7 453 
Dec. ar. AL. 3, ‘dy gyi rece wa 105 11.0 325 15.6 484 
Dec. Tat ME oka ch bp0-c0's 8 107 11.4 231 11.2 422 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1.859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 

1959-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 
Week Ended CATTLE 


Live Dressed Live Dressed 
Dec. 16, ISL aecccscccceces 1,040 593 240 140 
Dec. B,. BOSR ceccccccccecss 1,035 590 245 142 
Rees: RE Ee ere 1,039 572 245 143 
SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil, 

Live Dressed Live Dressed cwt. Ibs. 
Re eee 190 105 101 48 — 42.8 
Dec. | EA Pe eee 190 105 100 48 — 47.2 
ge a rata Saree 191 107 101 48 12.9 41.3 











November Rise in Meat Stocks Among Mouth Highs; 
Accumulation of Beef and Pork Well Above Last Year 


EATS moved into cold stor- increment, total volume of all 
age in something of record meats in cold storage on November 
volume in November, accord- 30 stood at 491,315,000 lbs. This vol- 
ing to a U.S. Department of Agri- ume represented an increase of 
culture report. With most individual about 94,000,000 lbs. since the close 
classes contributing to the month’s of October and compared with last 








U.S. COLD STORAGE MEAT STOCKS, NOVEMBER 30, 1961 
Nov. 30 Oct. 31 Nov. 30 Nov. av. 
1961 1960 1960 1956-60 
Beef: 1,000 Ibs. 1,000 lbs. 1,000 lbs. 1,000 lbs. 
PE o cess chseedtpdishnedoteced een 191,981 160,615 159,194 156,867 
In cure and cured ..............e00: 12,371 12,712 9,826 10,663 
EE na sbb cudpae et piace habe 204,352 173,327 169,020 167,530 
Pork in freezer: 
LCS 5 bok wis SAND OWE oe we bv waaay 9,135 4,171 ee a Na ere 
SE AE DO Ate hGin bd weruicing 4 n’s bey cree 6 30,187 25,468 ees 
ND ikke SindUe s Vie bees Kae 6sb¥ 0086 al 23,110 7,153 ee en eae 
SE SE eCRE snd cco Skee es ies bees eo ke 9,954 ACI pte ak ere a 
ICL 6 cits Bbw Freie died cba Reeaue os 4,685 oS ne aA oP NL ing eas 
IIRL? ak dite Gs ne She i ahatnts ts & g:thcs “ecyp cia tin dip 3,874 BS gett’ — ele tases | Tee 
NNT: Nev Alo Wa 9 Wh a> e048 h¥ be <n pe epic 9,730 RG ee ee i em, Oey ates a 
NE ta Suan 2D aly Aone b:neeoue sk ae 11,217 Gc th retire © A eet Ome ae 
ERS eT ea 52,744 45,135 ee. > oe 
Total pork in freezer ............. 154,636 104,334 112,776 136,719 
Pork in cure and cured: 
PE ME Sus swédincsdcoccoveciune 5,889 3,015 eee 
I ME onc diw'c ce ccccccceencs 3,988 3,313 Rea pe 
ee I IIS ss 5 ono no dc 0d.c ov aldines 30,345 25,735 Be = Oe aores 
EE ovo cc baceces rene es 40,222 32,063 40,853 58,119 
EE OES fdcéndguvescevisteaves 194,858 136,397 153,629 194,838 
oo er re 10,790 9,370 13,219 12,920 
Lamb, mutton in freezer ............. 19,258 19,749 12,424 10,131 
Canned meats in cooler: 
Ra hen 60s Wo di0't We dans.05s sen v ends 37,664 ER OATS eae er | 
NY Aastha dail Vebiche Gs ap ve 6 cccancs 24,392 22, 61,792 54,629 
pe ee eee 491,315 396,900 410,084 440,048 
On November 30, 1961, the government held in cold storage out of processors’ hands 
1,317,000 Ibs. of beef and 1,910,000 Ibs. of pork. *Not reported separately prior to 1957. 
+Not reported separately prior to December, 1960. 
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year’s increase of less than 9,000, 
Ibs. for the month. Closing Nove. 
ber meat inventories were also aboy 
51,000,000 Ibs. above the five-yey 
1956-60 average of 440,048,000 I} 

Pork led the movement. The tot 
for the month rose by about 59,00). 
000 Ibs. to 194,858,000 Ibs. Last year's 
November rise in pork inventories 
amounted to about 10,000,000 Ik 
Closing November pork holdj 
were also about 41,000,000 Ibs. larger 
than last year, but very nearly equ] 
to the five-year average. Fresh pork 
holdings, totaling about 154,636, 
Ibs. at the close of November, wer 
about 51,000,000 Ibs. larger than a 
year ago. 

Closing November beef stocks aj 
204,352,000 lbs. were among the larg. 
est for the date in a long time and 
represented an increase of about 
31,000,000 lbs. for the month and 
compared with last year’s increase 
of about 7,000,000 Ibs. November 
beef holdings were also about 3- 
000,000 Ibs. larger than a year earlier 
and about 36,000,000 Ibs. above ay- 
erage for the date. 

Changes in stocks of other meats, 
where increases took place, were 
small. The increase in veal stocks 
fell short of 2,000,000 Ibs. and the 
closing November volume was below 
last year and somewhat below ay- 
erage. Stocks of lamb and mutton 
decreased during the month, but 
were considerably above last year 
and the average. 


USI Predicts 10-15% Sales 


Increase for Film in 1962 

Demand for American-produced 
conventional polyethylene will in- 
crease about 10-15 per cent in 192 
according to William P. Marsh, 
jr., vice president and assistant gen- 
eral manager of chemical operations 
of U.S. Industrial Chemicals Co., di- 
vision of National Distillers and 
Chemical Corp. 

“Unless there is a reversal of 
current demand trends,” Mars 
states, “U.S. producers of conven- 
tional polyethylene will service 4 
broad-based market consuming Up- 
wards to 1,400,000,000 lbs. of poly- 
ethylene in 1962. This compares with 
an expected 1961 sales total of about 
1,200,000,000 Ibs.” 

Marsh points out that expected 
1962 demand is still considerably be- 
low the nation’s conventional poly- 
ethylene production capacity, now 
at about 2,000,000,000 Ibs. Polyethyl- 
ene is widely used in the meat i 
dustry as a product covering. 














































aids 


S 
age ie 


FEgirsisGeleee: 


Zz 
pb 
Se eee ed 


eB FoF 





| «B RSESRERET EF 


















PROCESSED MEATS. . . SUPPLIES 
wa | SDA Bought More Canned 
vem. ug ore Canne of 12 bidders who had made 19,930,- 
abou | Meats and Lard Last Week 800 lbs. of the product available to vt Lard Exports Down 36% 
oh The U.S. Department of Agricul- the agency. Last week’s supply " eg 9 Months of 1961 
: ls | jure, in its continuing program of brought total purchases to 65,521,800 United States lard has met with 
+4 supplying meat and meat products Ibs. for a total cost of $7,680,000, declining acceptance on foreign mar- 
(00). | for institutions and needy persons, kets in the first nine months of this 
re vole 4 bolster the livestock  U-5- 42-Week Canned Meat pent ve? saponin’ - various world 
market, last week bought 7,077,525 Output estinations totaled 306,197,000 Ibs 
’ ’ U : A ’ ) . 
; hs te. of canned chopped meat, 4,863- P p From Last Year for the period this year, or about 36 
i 30) Ibs. of canned pork and gravy, Canned meat production under Per cent less than the 479,713,000 
arget | and 2,820,000 Ibs. of lard. federal inspection in the United PS. exported last year. 
be USDA paid 40.19¢ to 40.30¢ per Ib. States in the first 42 weeks of 1961 The United Kingdom, our largest 
ts for the general run of canned rose 4 per cent to 1,404,602,000 Ibs. Customer, reduced her imports to 
(00 I chopped meat, but also paid 40.82¢ to from 1,350,841,000 Ibs. in the same 193,268,000 Ibs. from 265,903,000 Ibs. 
dh a 81¢ per Ib. for eight cars in the period of last year. Of this volume, last year. Competition from vegeta- 
aN af southeast, where supplies h 243,440,000 Ibs. were luncheon meat, ble oils used in the manufacture of 
pp ave been : 
< running short up 3 per cent from 235,305,000 Ibs. shortening accounted for much of 
Fe tl Bids were accepted: from seven “= <— the decrease in U.K. lard imports. 
1 Pa out of eight firms which together had clume of ‘canned hams was 232,- Some of the smaller volume buy- 
- offered a total of 7,612,500 Ibs. of the 148,000 Ibs. compared with 241,528,-  &T; such as Canada, Mexico, West 
ger product. Purchases through last 000 Ihe. last year. The largest per- Germany and the Netherlands, in- 
; ceited T1405,005 The ata ree ee Se creased their purchases of U.S. lard 
reas Hast of $31,525,000 since the buying volume of which rose to 96,806,000 this year. Imports by Cuba, formerly 
: 4 Geeram began September 7. Ibs. from 38,378,000 Ibs. The U.S. 2 800d customer of U.S. lard, have 
wap, | The agency paid 53.18¢ to 53.25¢ Pegging Dh Agriculture during been reduced sharply. 
r : e perio ht | iti 
pr lb. for the canned pork and P ought large quantities 
bie gravy, which is to go for school of canned beet and gravy for school praca ante SREY oO = 
MNS Offers were accepted from lunches and needy persons. Inspected slaughter of livestock in 
eo 13 out of 16 bidders who had offered Caneda in November; 195-0 ate 
"s he a total of 5,994,300 Ibs. Last week’s MEAT PRODUCTS GRADED ported by the Canada Department 
‘Steels | purchases costing $2,588,000 brought Meat and meat products graded or ATEN 
gies the aggregate cost of 20,244,900 Ibs. accepted as complying with specifi- Cattle .........-.....00e: Novaazo | \°165,465 
pe Jof the product purchased since the “40S of the USDA (in 000 Ibs.): oss Lisanti anocraa 
vide buying program began November Oct. pon Sliseei ss oc accesso cota 87,764 74.379 
I bat {18.10 $10,736,000. ed ee ae gsas1s 654.298 Average dressed weights of live- 
P yen| Thelard supply at 11.22¢ to 11.30¢ Mam ana: muti 2100". samy 3808 a re 
ie 8 total of $518,000. USDA wo Seen: Shey is Reenter S250 ibs. $13.7 Ibs. 
é ra pesead obsess heee~) ga Vala = Magee Stee srsesbteta pens .3 Ibs 73.0 Ibs. 
es pted the offerings of seven out mes met iar@ 2000000 gga aa88G ogy CCCI 88g 
DOMESTIC SAUSA x 
) sis GE CHGO. WHOLESALE SAUSAGE CASINGS Sheep casings: (Per_hank) 
— bulk, (f.0.b. Chgo.) SMOKED MEA 26/28 mm. ...... 5.75@5.85 
voduced f pit 2b roll .....-..... 33 @41 TS (Lel. prices quoted to manu- 24/26 mm. ............5.40@5. 
vill in- J od <1 2..50%@62 Hf My a a ee eee aoe. 3.6803.75 
ca ills @ ‘ams, 4 Trier TT 4 
in 1962, 1 in -- gpa casing, 14/16, ae Bae Fie ag Beef rounds: @er set) IOISS WOME in ces 2. 7302.85 
" package ..... 59 @71 Hams, fully cooked Clear, 29/35 mm. ....1.20@1.40 16/18 MMi... . .ccccsee 1.75@1.85 
Marsh, , skinless, 1-Ib. . .44144@49 14/16, wrapped Clear, 35/38 mm. ....1.25@1.50 
Bologna, ring, bulk ....4714@56 Hams to-be-cock OS Sas ° Clear, 35/40 mm. ....1.10@1.30 
nt gen | Boma, ac., bulk ....39 @41% 16/18, wrapped ..... 50 Clear, 38/40 mm. ....1.30@1.60 CURING MATERIALS 
me Smoked liver, ne. bia 53 @60 Gn aa ~~ pocomng 40 mm. Jap 1.00@1.10 Nitrite of soda, in 400-Ib. (Cwt.) 
‘ ee, A ag 40 @47 16/18, wrapped .......... 52 ear, 40 mm./dn. 80@ 85 bbls., del. or f.o.b. Chgo. $12.38 
Co., di- I serice pack. 66 Bacon, fancy, de-rind, Beef weasands: (Rach) * Pure refined gran. ulttate 
rs and § New Eng. lunch ch spec. - 81K. @70 tan Ibs., wrapped ....... 45 No. 1, 24 in/up .... 15@ 18 on soda, f.o.b. N.Y. 5.9 
} Olive ‘Loaf, —_ acon, fancy, sq. cut, seed- No. 1, 22 in/up |... 16@ 18 Pure refined powdered ‘nitrate 
Blood, len i ‘wad rig ted - ess, 10/12 Ibs., wrapped . 43 Beef middles (Per set) e hd soda, f.o.b. . 10.95 
Blood tongue, a.c a i + eee bee Ex. wide, 2% in./up ..3.75@3.85 paper-sacked, £.0.b. 
well Chee ee | eee heat seal, self-serv., pk. .. 48 ‘pee. Wl, MEO SEER Rohe n ion 
Marsh | Pitkle & Pimento loaf’ 114316 @50 — 1%-2% in. 1.88@2.10 “bags fob. whse., Chgo. . 29,00 
conven-9 & fee. pack. dos.’....2.6%03.09 SPICES - hen a “to. 
ee «eee +0. hed - . eee 
rvice a} Sy .ERé. lunch spec., oT Basis Chicago, original Clear, § injup ....... ase 4g Refined owe e 
ing up-| ve ee ey OH «-4:1704.98 on aoa Ceewnl a a oe: SS paran., delv’d Chgo. .-.-.. 9.30 
c. s ers ¢ " 3 
of poly- A. ma Sgnen 9.020 3.84 a ae... © 96 Clear, 344 inch 1... 18@ 17 Ib. bags, iam Nennever 
at with Pa loaf, ate “ oz. ..2.87@4.80 Chili aon " - a bladders, salted: (Each) ween vem LGmeVmaeeat 8.80 
tae Toz., dozen ........ 2.87@3.60 Chill powder PERE és 61 644-74 inch. a a1 Cerelose, (earlots, ewt.) ... 6.90 
DRY SAUSAGE Ginger, Jamaica “eg 38 ea eal ca inch, inflated 14 re ee Ot sare 
, fancy Banda 3.00 3.05 ork casings: @er hank) 
. Qel., Ib. East Indies ...... .. 29 . eek 
expected Cervelat, hog sl 1. 11@1. 13 Mustard for. fancy .. “a a eee Ree SEEDS AND HERBS 
ably be-| Tutinger <0. 0°°°°.°°2"G7@ 69 weet Indies nutmeg” *. = Cn REE $2005.35 Coway, er oo 
al poly-| Migs ccccscssesss %@ 77 Paprika, pth gal - Goan tan 4200435 Corres weed 35 
siseiner beta tab, oo ae » American, We Meet kes 3.75@4.00 Cominos seed ..... 32 37 
ty, now Peete 16108 Ym Gen 56 H : Ss oo 
lyethyl- ent cooked ile sine ts 1@ 53 Papria, — Sow, 34inch cut fae sae = 
lyethy| Fepau, Genoa style. :11.10@1.12 Cageane jae = 80 Export, Minch cui ......62@64 Oregano... 44 
mee ||” ysetamnaae 8° Bi thee 63 Large prime, 34-in. ...... an «ae ” 53 
Geleborg coctctttttett 1,00@ 1.02 Red, No. 1 Med. prime, 34-in. ....... 34@36 Moroces, Ni 
ng. eae ee EERO SF cvcore 59 Smail prime, 34-in. ....... oe RR gl mn Ry bs 
Be aad te 5 < 717@ 79 White Joc... 68 S Middles, cap off ........72@74 a La a4, n.a. 
t 23, 1961) THE NATIONAL PROVISIONER, DECEMBER 23, 1961 pee Um huis acs we zs 
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FRESH MEATS...Chicago and outside 








CHICAGO 
Dec. 19, 1961 
CARCASS BEEF BEEF PRODUCTS 
Steers, gen. range:  (carlots, lb.) db.) 
Choice, 500/600 ..... 41 @41% Tongues, No. 1, 100’s .. Yon 
Choice, 600/700 ..... 41 Tongues, No. 2, 100’s . .26%4 @27 
Choice, 700/800 ..... 4014 Hearts, regular, 100’s 22n 
Good, 500/600 ....... 3814 Livers, regular, 100’s .. 18% 
Good, 600/700 ....... 38 Livers, selected, 35/50’s 2312 
FESR a ges 351% Tripe, scalded, 100’s 6% 
Commercial cow .... 2914 Tripe, cooked ........ 9n 
Canner-cutter cow .. 2914 Lips, unscalded, 100’s 11 
Lips, scalded, 100’s ... 13n 
DE Shades canimcnase's 6 6% 
Lungs, 100’s 7 
PRIMAL BEEF CUTS se ta 
Prime: db.) 
Tr. loins, 50/70 “_ jd @90 
Sq. chux, 70/80 . 37% @39 FANCY MEATS 
Armchux, 80/110 ...35 @36% Beef tongues, 36 
Ribs, 25/35 (cl) ....64 @68 corned, No. 1 ....-. 4 
Briskets, (cl) ...... 31 corned, No. 2 ....... 
Navels, no. 1 ....... 14% @16 Veal breads, 6/12-o2. .. A 
Flanks, rough no. 1 . 15 en uastiacs + } 
Choice: Calf tongues, 1-lb. 2s 
Hindatrs., 5/700 .... 49 
Foreatrs., 5/800 ....34 @34% BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. .. 4916 
Tr. loins, 50/70 dcl) 72 @77 FRESH 
Sq. chux, 70/90 ....37%@39 Canner-cutter cow eS 
Armchux, 80/110 ....35 @36% WRGETGES oc cccescceas 42144 @ a 
Ribs, 25/30 (cl) ....63 @65 Bull meat, boneless 
Ribs, 30/35 (icl) ....60 @63 ee ST eae 4614 
Briskets (icl) ....... 31 Beef trimmings, 
Navels, no. 1 ...... 14% @16 75/85%, barrels ..... 33% 
Flanks, rough no. 1 . 15 Beef trimmings, 
Good (all wts.): 85/90 , barrels ..... 374on 
pp ae 48 @49 a 
Briskets ............ 30 @31 TNR iscin eBi4-0'¢.2 5.006 42 
gp peaaironerne 37 @39 ee 
Ribs 59 @6l1 trimmed barrels .... 30 
Loins, trim’d 62 @66 Beef head meat, bbls. 28n 
RRS he aes Veal trimmings, 
boneless, barrels .... 42 


COW, BULL TENDERLOINS 
C&C grade, fresh aa lots, Ib.) 


VEAL SKIN-OFF 


oa: = th jaoen..... Prime, 90/120 ............. 54@56 
A tg lille Sane Prime, 120/150 ............ 53@56 
Con. 4 a - Choice, 90/120 ............ 51@52 
ow, 4/5 Ibs. ......... 82 @85 @ 
nw. 8 thetan Choice, 120/150 ........... 50@52 
, ig. cn sen 94 @1.00 
Bull , 5 lbs./up 94 @1.00 ee eee errr 45@47 
. ae PS, : Commercial, 90/190 ........ 41@42 
Utility, 90/120 ............ 32@34 
CARCASS LAMB Cull; eee nanos oe oe 27@29 
Acl.,) Ib.) 
Prime, 35/45 Ibs. ...... 36 @39 BEEF HAM SETS 
me, 45/55 Ibs. ...... 36 @39 
’ Insides, 12/up, Ib. .......... 
+ te ale or nel = 2s Outsides, 8/up, Ibs. ........ 52@53 
Choice, 45/55 Ibs. .....36 @39 —eueuas, PElems  ------ — 
Choice, 55/65 Ibs. ..... 35 @38 _ 
Good, all wts. ........ 33 +@36 n-nominal, b-bid, a-asked. 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass) Los Angeles San Francisco 


Dec. 19 Dec. 19 
Choice, 5-600 Ibs. ....... $41.50 @ 42.50 $42.00 @ 43.00 
Choice, 6-700 Ibs. ....... 40.50 @ 42.00 40.50 @ 43.00 
Good, 5-600 Ibs. ........ 40.00 @ 41.50 39.00 @ 42.00 
Good, 6-700 Ibs. ........ 39.00 @ 40.50 38.50 @ 41.00 
Stand., 3-600 Ibs. ....... 38.50 @ 39.50 38.50 @ 40.00 
cow: 
Commercial, all wts. .... 31.00@34.00 31.00 @ 35.00 
Utility, all wts. ........ 31.00 @ 32.50 30.50 @ 33.00 
Canner-cutter .......... 29.50 @ 31.00 29.00 @ 30.50 
Bull, util. & com’l. ..... 37.00 @ 40.00 37.00 @ 39.00 
FRESH CALF: 
Choice, 200 Ibs./dn. ..... 46.00 @ 48.00 None quoted 
Good, 200 Ibs./dn. ...... 43.00 @ 45.00 44.00 @ 47.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 38.00 @ 40.00 36.00 @ 39.00 
Prime, 55-65 Ibs. ........ 37.00 @ 39.00 34.00 @ 37.00 
Choice, 45-55 Ibs. ........ 38.00 @ 40.00 36.00 @ 39.00 
Choice, 55-65 Ibs. ........ 37.00 @ 39.00 34.00 @ 37.00 
Good, all wts. .......... 36.00 @ 37.00 33.00 @ 37.00 


FRESH PORK: (Carcass) (Packer style) (Packer style) 
135-175 Ibs. U.S. No. 1-3 .None quoted None quoted 





LOINS: 
SD MNNEL, 50is4 aso a.dj0 Os on 44.00 @ 47.00 45.00@51.00 
IE Sadie o v.05 Aw'nbb-c nee 42.00 @ 44.00 44.00 @ 49.00 
PICNICS: (Smoked) (Smoked) 
OM MG 58 6 iawcvcw sen ee 30.00 @ 39.00 31.50 @ 36.00 
HAMS: 
NTE. koh ku as seh b'ots 48.00 @54.00 49.00 @ 55.00 
BPP Es Bs ecewda cae oes 43.00 @ 48.00 48.00 @53.00 
24 


No. Portland 
Dec. 19 
$43.00 @ 44.00 
42.00 @ 43.50 
41.50 @ 43.50 
41.00 @ 43.00 
38.00 @ 40.00 


None quoted 
29.00 @ 33.00 
28.00 @ 32.00 
36.00 @ 40.00 


(VEAL) 
52.00 @55.00 
50.00 @ 54.00 


35.00 @37.50 
34.00 @ 36.00 
35.00 @ 37.50 
34.00 @ 36.00 
32.00 @ 34.00 


(Packer style) 
28.00 @ 30.00 


41.75 @ 48.00 
41.75 @ 48.00 


(Smoked) 
30.00 @35.00 


48.00 @57.00 
48.00@55.00 

































NEW YORK 
Dec. 20, 1961 Fro 
CARCASS BEEF AND CUTS FANCY MEATS 
Cel., Ib.) 
“ao 6/700... 545g Veal breads, 6/13-02. ......... 
Hinds., 7/800 ........ 52 @57 TOES UD 2 io sn sn nnn s+ 04 
Rounds, cut across Beef livers, selected .... 
aa ame 51% @55 Beef kidneys ........... he RFA 
Rds., dia. bone, f.0. 52 @56 Oxtails, %-Ib., frozen .........y 9 Gia 
Short loins, untrim. ..75 @85 
Short loins, trim. Li 
WINGED 3 530. vod <'os 308 16 VEAL SKIN-OFF Bees 
Saas ees os (Carcass prices, Icl., Ib.) B .. 
Arm chucks .... oa Prime, 90/120 ........ 61 @& sgn 
ONE 6 8 5 rls ones Prime, 120/150 ......... 60 ey § 37% 
MRO Lo ile kac oes ..15 Choice, 90/120 ........ 54 @5g 4 
° Choice, 120/150 ........ 53 @57 
Caen sreee Choice calf, all wts. ...43 @4& 3344 
Carcass, 6/700 ....... 
Good, 60/90 ........... 47 @50 
Carcass, 7/800 ....... Good, 90/120 48 @5) 
Carcass, 8/900 ....... Gand: 120/150 Pape atey a” 47 @50 
Hinds., 6/700 ........ 52 @57 Gucd calf alt wis 40 ee TA 
Hinds., 7/800 ........ 51 @55 244 
Rounds, cut across, CARCASS 4@24 
FR. 51 @54 LAM | ae 
Rds., dia. bone, f.o. ..511%4@55 B @ .. 
Short loins, untrim. ..65 @75 (el., Ib) #20 
Short loins, trim. ....90 @115 Prime, 30/45 37 @42 § 2 
WRI F052 50s es <3. 16 @19 Prime, 
WM KG shica oa) 60 @68 Prime, 
Arm chucks ......... 38 @42 Choice, Job L 
tice ce SOE oe 30 @36 Choice, 
TAREE Sis s sheds Gacen de 15 @18 Choice, 4115 @ 
Good, 30/48... 6652043 36 @40 al 
OUR, SOO osc oe conte 36 @39 a 
Good steer: or 31%... 
Carcass, 5/600 ....... 42 @4sy, «90° Tr “er i <.. 
Carcass, 6/700 ....... gah ae 
Hinds., 6/700 ........ @53 | ee 
Hinds., 7/800 ........ 4 @53 CARCASS BEEF 32144 @ 
eee 50 @54 (Carlots, Ib.) oe 
Rds., dia. bone, f.o. ..51 @54 Steers, choice, 6/700 ...43 @434 § 21.... 
Short loins, untrim. ..62 @70 Steer, choice, 7/800 ....43 @43) a-as 
Short loins, trim. ....80 @95 Steer, choice, 8/900 ....424,@43 
Ee Teme a 16 @19 Steer, good, 5/700 ...... 41 @4 —— 
eet 56 @62 Steer, good, 7/800 ...... 41 @4 
Arm chucks ......... 37 @40 Steer good, 8/900 ...... 41 @42 LA 
PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
PHILADELPHIA: (el., Ib.) 
Dec. 19, 1961 Tolthy Othe ss sae 43 @45 
PRIME STEER: dcl., Ib.) Loins, 12/16 .......... 42 @43 Ff Jan. 
Carcass, 5/700 ....... 4514 @47 Boston butts, 4/8 ....39 @42 Mar. 
Carcass, 7/900 ....... 44 @46% Spareribs, 3-lb./dn. ..36 @38 May 
Rounds, flank off ....54 @56 Hams, sknd., 10/12 ..46%@49 July 
Loins, full, untr. ..... 55 @57 Hams, sknd., 12/14 ..44 @47 Sale 
Ribs, 7-bone ........ 65 @68 Pienics, s.s., 4/6 ..... 25% @27 
Armchux, S-bone ..... 38 @40 Picnics, s.s., 6/8 .....254@2 Ope 
Briskets, S-bone ..... 29 @32 Bellies, 10/14 ........ 2 @n a, 
NEW YORK: Acl., Ib.) . 
CHOICE STEER: Loins, 8/12 ..........42 @49 
Carcass, 5/700 ........ 4414 @46 Loins, 12/16 ..........41 @48 ! 
Carcass, 7/900 ........ 4314 @4514 Boston butts, 4/6 ....39 @4 Jan. 
Rounds, flank off ...52 @55 Hams, sknd., 12/16 ...47 @52 Mar. 
Loins, full, trim ....51 @53 Spareribs, 3-lb./dn. ..36 @42 May 
Riks, 7-bone ......... 69 @73 July 
Armcehux, 5-bone ....38 @40 
Briskets, 5-bone ..... 29 @32 PHILA. CARLOT MEATS = 
GOOD STEER: Dec. 19, 1961 15; D 
Carcass, 5/700 ........ 43% oo Steers, choice, 6/700 ....43 @434 ft aay, 
Carcass, 7/900 ........ 43 / 4214 @43 E 
Steers, choice, 7/800 .... b43 
Rounds, flank off ....52 @o4 / 42 @42h 
Steers, choice, 8/900 .... 
Loins, full, untr. ....48 @50 / 4014 @ 414 1 
Steers, good, 6/800 ..... Vy 
Loins, full, trim. ...65 @68 @38 
Steers, standard ........ 38 28 Jan. 
Riba, TONE 2.020505 56 @58 Cow, com’l., 500/up ..29%@32 Mar. 
Armchux, 5-bone ....38 @391%4 4 4 @3l - 
Rriskets. Sb 29 @32 Cow, util., 450/up ..... 29 4 May 
cecmpsiansd OO «os eae © Cow, can.-cut, 350/up ..29 @2%% § july 
COW CARCASS: Bull, can.-com’l. ....... 3614 @37 Sale 
Comm’L., 350/700 ..... 32 @32% Veal, choice, 90/150 ....52 Gi B 
Utility, 350/700 ...... 33 @30% ©=—- Veal, Bend, S0/ee 2 be Po 
cut, Sy eal, good, 90/150 ..... a 
CP: SOO TES,--~ SEE ee eee 39 @4 fF 3%an 
VEAL CARC.: Choice Good Lamb, c. & p., 35/55 ...36 @37 
en ee ee none 47@49 Pork, U.S. No. 1-2: , 
90/120 lbs. ...... 54@57 49@52 135/155 carcasses ..... 27 @B% wi 
120/150 Ibs. ...... 54@57 47@50 155/175 carcasses ..... 26 @274 F Jan, 
LAMB CARC.: Pr. & Ch. Good ie 
~s - Sines 4 39@40 36@38 CHGO. FRESH PORK AND Idy 
/ ae eer 38@39 35@38 
55/65 Ibs. ........ 37@38 34@35 PORK PRODUCTS Sal 
(Wholesale) Fg 
CHGO. PORK SAUSAGE Dec. 19, 1961 a | Ga 
Hams, skinned, 10/12 .. & 
MATERIALS—FRESH Hams, skinned, 12/14 .. . 
Pork trimmings: (Job lots) Hams, skinned, 14/16 .. be t 
40% lean, barrels .... 16% Picnics, 4/6 lbs. .....--- 4 
50% lean, barrels .... 17% Picnics, 6/8 Ibs. ....---- 6 Jan, 
Pork loins, boneless ..- Mar, 
80% lean, barrels ....35 @36 ; 30 
95% lean, barrels .... 42 Shoulders, 16/dn. ...-- May 
Pork head meat ....... 29 (Job lots, Ib.) 2 July 
Pork cheek meat Pork livers ......---+: 0 Sale 
ed, barrels ..... 31% Tenderloins, fresh, -* ‘65 @ mi Ope 
Pork cheek meat, Neck bones, bbls. ...... 74@ , | oe 
untrimmed .......... 29% +«Feet, s.c., bbls. ....--+- 6%@ a 
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PORK AND LARD ... Chicago and outside. 





SKINNED HAMS 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


FF.A. or fresh Frozen 
a | eee Pe i: Aer 45¥4n 
| rare ee 
ae 42% 
oo: oS Ae 39 
38 BOVE co ccancuves 38 
38n eer ee 38n 
9714 Se 3716 
9614 Bee av eecens 3614 
3615 MOOT faivivicsere oe 3616 
3314 "95 up, > 2) re 33% 
PICNICS 
FF.A. or fresh Frozen 
Series.) 46 se. ceos 241 
M@2M% ...... 6/8 .24@241%4 
a «i, SOE ha con ce ows 22 
2. SEE CERE |g | Cog inn Gea anes 22 
ee ae f.f.a. 8/up 2sin ....20% 
| Ea fresh 8/up 2sin ....n.q. 
FRESH PORK CUTS 

Job Lot Car Lot 
41%4@42.. Loins, 12/dn. ....41@43 
#@41.... Loins, 12/16 ..39@411%4 

Rae aes 5 Loins, 16/20 ........34 
Oai...:. ES, FOG. occ kcce 31 

Be rdna se | Se 2 are 
Pte i, BOM, G/AD ... 065 3014 

Baas case Butts, 8/up ......30%4n 
9%4@33 Ribs, 3/dn......... 331%4 
a ot o_O Ee 25 
iccieess Ribs 5/up 1914 


a-asked, b-bid, n-nominal- 


(Carlot basis Chicago price zone, Dec. 20, 1961) 


BELLIES 
F.F.A. or fresh Frozen 
By cts been wasn PM so os ince Hoe 7n 
Te re iw vitens pas 27 
ORR rere pn See 26 
SR cau ven ea's -")) error, 2514 
22%2@23 ...... 14/16 221% @23 
|, arr BOFISS dais cme 2214 
Be ees naaiauaed 18/20 .21@21% 


MEO acane 4 tc«8 38/ at geese 20a 

G.A., frozen, fresh D.S. Clear 

ROME s boenk ces +. Ree 1914n 
3, ‘30 





FAT BACKS 
Frozen or fresh Cured 
WURTE vase ease ke Ct ener wee: 8n 
WE Vb Gs Dawe ft OCC 84 
A a 3aics s Beta 2 Bae ere 1056 
ake CS BRM caidvede 12%4n 
Sg Ce ee FOP. ig wie sc 14n 
2 Ce ce gg. RASA RS 14 
are ree 15 
Pe hyd 5 e's 5 MERE os = any sie 15 
OTHER CELLAR CUTS 
Frozen or fresh Cured 
134b....Sq. Jowls, Boxed ....n.q. 
10% @1014. .Jowl Butts, loose ..11n 
BESEe was Jowl Butts, boxed ...n.q. 





Sales: 2,880,000 lbs. 


15: Dec., 2; Jan., 
May, 58, and July, 31 lots. 


Sales: 600,000 Ibs. 


Dec. 18: Jan., 50; Mar., 
59, and July, 35 lots. 


pi 760 000 Ibs. 


60, and July, 35 lots. 


= il 800,000 Tbs. 


Dee. 20: Jan., 49; 
8, and July, 





35 lots. 











Jan. 9.60 9.77 9.60 
Mar. 9.95 10.05 9.60 
May 10.25 10.27 10.20 
July 10.50 10.52 10.40 


Jan. 9.62 9.62 9.62 
Mar. 9,87 9.87 9.80 
May 10.12 10.12 10.12 
July 10.32 10.37 10.32 


Open interest at close, 


251; 


Yan, an oe 
Mar. 9.80 9.85 9.70 
i 995 1012 9.95 


—,... Ae 
Mar. 985 9.85 9.80 
= 10.12 10.12 10.12 


LARD FUTURES PRICES 


(rum contract basis) 


FRIDAY, DEC. 15, 1961 

Open High Low Close 
Jan. 9.50 9.50 9.50 9.50 
Mar. 9.67 9.87 9.65 9.85 
May 9.95 10.10 9.95 10.10a 
July 10.20 10.40° -10.20 10.37a 
Sales: 1,560,000 Ibs. 
Open interest at close, Thurs., 
Dee. 14: Dec., 17; Jan., 50, Mar., 


236; May, 49, and July, 23 lots. 


MONDAY, DEC. 18, 1961 


9.70 

9.90b 
10.20a 
10.40a 


Open interest at close, Fri., Dec. 
49; Mar., 


243; 


TUESDAY, DEC. 19, 1961 


9.62 

9.80b 
10.12 
10.35a 


Mon., 
May, 


WEDNESDAY, DEC. 20, 1961 


9.60b 
9.85a 
10.12b 
10.32b 


Open interest at close, Tues., 
. 19: Jan., 49; Mar., 254; May, 


THURSDAY, DEC. 21, 1961 


9.60b 

9.80 
10.12a 
10.32a 


Pn interest at close, Wed., 
Mar., 260; May. 
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CHICAGO LARD STOCKS 


Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board ‘of 
Trade, as follows: 


Dec. 8, Dec. 9, 

1961 1960 
P.S. lard (a) 2,754,925 1,237,275 
P.S. lard (b) 1,360,000 860,651 
D.R. lard (a) 360,809 239,809 
D.R. lard (b) 3,040,000 320,635 
TOTAL LARD 7,515,734 2,658,370 
(a) Made since Oct. 1, 1961. 


(b) Made previous to Oct. 1, 1961. 


SLICED BACON 
Production of sliced ba- 
con for the week ended 
December 2, amounted to 
20,448,100 lbs., the US. 
Department of Agriculture 
has reported. 


MEAT PRICES EASIER 

The meat trade was beset 
with small markdowns in 
the week ended December 
5, as the average wholesale 
index settled to 93.7 from 
94.0 for the previous week. 
Meanwhile, the general 
level of prices paid by con- 
sumers for a wide range of 
commodities held steady at 


an index of 118.8. The same 


indexes for the corre- 
sponding period last year 
were 97.5 and 119.5 per 
cent, respectively, on the 
basis of the 1947-49 aver- 
age of 100 per cent. 








MARGINS IMPROVED ON LIGHTER HOGS THIS WEEK 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Higher prices on a broad range of pork products more 

than offset the higher live market on the two lighter 


weight hog classes this week. 


The minus margins, as a 


result, on the two classes of porkers were moderatly re- 


duced. Markups on cuts from 


the heavier hogs failed to 


keep pace with the rising market for the class as those 
margins sank deeper into the minus column. 





—180-220 lbs.— —220-240 lbs.—- —240-270 lbs.— 
Value Value Value 
| EERE ee TERN aR) 
per percwt. per percwt. per per cwt. 
4 fin. cwt. fin. cwt. fin. 

alive yield alive yield alive yield 

RO I ose hae sice <a $12.65 18.04 $11.97 $16.73 $10.78 $15.02 

Fat cuts, lard ........ 4.49 6.41 4.54 6.37 4.17 5.72 

Ribs, trimms., etc. 1.93 2.77 1.77 2.47 1.65 2.31 
Cost .of hhage 2.....36. 17.62 17.28 16.69 
Condemnation loss -08 .08 .08 
Handling, overhead 2.86 2.60 2.34 

TORAL. , COME vcccicces 20.56 29.37 19.96 27.91 19.11 26.54 

TOTAL VALUE ....... 19.07 27.22 18.28 25.57 16.60 23.05 

Cutting margin ...... —149 -—2.15 —168 -—2.34 —2.51 —3.49 

Margin last week —1.60 —2.30 —194 -—2.74 -—246 -—3.40 

PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Dec. 19 Dec. 19 Dec. 19 

Wes CONN os ca vnccech ous 15.00 @ 18.00 16.00 @19.00 14.00 @ 19.00 

50-Ib. cartons & cans ...... 13.00 @17.75 None quoted None quoted 

Ro |” ke RN ed ergy 13.00@17.00 None quoted None quoted 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Dec. 20, 1961 
Refined lard, drums, f.o.b. 


CHSGKEO: eon cidatsiccins owas $12.00 
Refined lard, 50-Ib. fiber 

cubes, f.0.b. Chicago ..... 11.50 
Kettle rendered, 50-lb. tins, 

TO. CHO noes i waka 50 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ..... 13.00 
SA GIO ia aie n.cceidinc ce Sees 12.75 
Standard shortening, 

North & South, delivered . 20.50 
Hydrogenated shortening, 

N. & S., drums, del’vd. ... 20.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Dec. 15 .. 8.87n 8.37 11.00n 
Dec. 18 .. 8.87n 8.50 11.00n 
Dec. 19 .. 8.87n 8.50 11.00n 
Dec. 20 .. 8.75a 8.50 11.00n 
Dec. 21 .. 8.75a 8.50 11.00n 


Note: add “Wee to all lard prices 
ending in 2 or 7. 
n-nominal, a-asked, 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Dec. 16, 1961, was 15.5 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.4 ratio for the pre- 
ceding week and 17.0 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.091, $1.069 and 
$1.012 per bu. during the 
three periods, respectively. 


b-bid 





VEGETABLES OILS 
Wednesday, Dec. 20, 1961 
Crude cottonseed oil, f.o.b. 


Sr Pere 12% 

Southeast ........... 13a 

WN irks sicansaciee 12% @125%n 
Corn oil in tanks, 

Te Nd wks cunues 214%4n 
Soybean oil, 

f.o.b. Decatur ...... 10.65n 
Peanut oil, 

This TRI 6 50s cca 19b 
Coconut oil, f.o.b. 

Pacific Coast ....... 105g @10%4n 
Cottonseed foots: 

Midwest, West Coast 1% 

ME Saas Scand ccchats es 15% 
Soybean foots: 

Wind ackéetouns 1% 

OLEOMARGARINE 


Wednesday, Dec. 20, 1961 
‘White dom. veg., solids 


30-lb. cartons ....... 2514 
Yellow quarters, 
. 30-lb. cartons ........ 274% 
Milk-churned pastry, 

750-lb. lots, 30’s ... 2414 
Water churned pastry, 

750-lb. lots, 30’s .... 2314 
Bakers, drums, tons ... 20 

OLEO OILS 

Prime oleo stearine, 

WE airs cand cmewons 11 
Extra oleo oil (drums) 16 
Prime oleo oil (drums) 15% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 


Dec. 15—Dec., 14.77-95; Mar., 
14.56; May, 14.47-50; July, 14.40b- 
44a; Sept., 14.05, and Oct., 13.75. 

Dec. 18—Mar., 14.72-73; May, 
14.64-65; July, 14.57-59; Sept., 
14.10b, and Oct., 13.80-75. 

Dec. 19—Mar., 14.44-45; May, 


14.36-35; July, 14.26; Sept., 13.80, 
and Oct., 13.61. 

Dec. 20—Mar., 
14.39-40; July, 14.32; Sept., 
14.00a, and Oct., 13.60b-73a. 

Dec. 21—Mar., 14.55-56; 
14.50; July, 14.41; Sept., 
and Oct., 13.77. 


14.45b-46a; May, 
13.79b- 


May, 
13.91b, 


n-nominal, a-asked, b-bid. 
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BY-PRODUCTS... FATS AND OILS 








TALLOWS and GREASES 


Wednesday, Dec. 20, 1961 











The inedible tallow and grease 
market maintained its firm under- 
tone late last week, and movement of 
some stock was reported at fraction- 
ally higher prices. Prime tallow trad- 
ed at 536¢, special tallow and B- 
white grease at 514¢, and No. 1 
tallow and yellow grease at 4%¢, 
all c.a.f. Chicago. Bleachable fancy 
tallow traded at 544¢, also delivered 
Chicago, with bids out for more; sel- 
lers were asking 55¢¢. A few tanks 
of edible tallow changed hands at 8¢, 
f.o.b. River. Edible tallow was also 
sought at 734¢, f.o.b. Denver, and at 
844¢, c.a.f. Chicago; several tanks 
reportedly sold at the latter basis. 

Continued firmness was evident in 
inedible fats at the start of the new 
week, especially on the lower and in- 
termediate grades of stock. No. 1 tal- 
low and yellow grease sold at 4%@ 
5¢, c.a.f. Chicago, and the top price 
was for the better material. The 
market for choice white grease, all 
hog stock, was mixed, with active 
inquiry reported for c.af. New Or- 
leans shipment and, on the other 
hand, some stock was available on a 
c.a.f. Chicago basis at lower prices. 

Choice white grease, all hog, sold 
at 744¢, 7.30, 7.35, and at 7.37144, all 
c.af. New Orleans; volume was ex- 
ceptional as upward to 50 tanks 
were reported sold. Some choice 
white grease, all hog, moved at 654¢, 
c.af. Chicago, and later at 6%%¢; 
best reported bid was 63¢¢ for more. 
A couple of tanks of edible tallow 
sold at 8¢, f.o.b. River, and a few 
more sold at 84¢, c.af. Chicago. 

Choice white grease, all hog, sold 
at midweek at 642¢, c.af. Chicago, 
and at 634¢, Chicago basis. Stock at 
the latter price moved to New Or- 
leans. Special tallow sold early at 
54%@5%4¢, c.a.f. Chicago, and the top 
price was for better material. Later, 
in fair action, bleachable fancy tal- 
low sold at 55%¢, prime tallow at 
53¢¢, special tallow at 514¢, No. 1 
tallow and yellow grease at 5¢, all 
c.a.f. Chicago. Bleachable fancy tal- 
low was bid at 6@64¢, c.af. East. 
The edible tallow market was quiet, 
and buyers and sellers were frac- 
tionally apart as to their interpreta- 
tion of the market. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8¢, f.o.b. River, 
and 812¢, Chicago basis; original 
fancy tallow, 5%¢; bleachable fancy 
tallow, 55%¢; prime tallow, 5%6¢; 
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special tallow, 544¢; No. 1 tallow, 5¢, 
and. No. 2 tallow, 414¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
614@634¢, Chicago and Chicago ba- 
sis; B-white grease, 544¢; yellow 
grease, 5¢, and house grease, 45%4¢. 

The above Wednesday price quo- 
tations are not final and subject to 
change during the late trading. 


Greater Need for Fats 
Seen Despite Synthetics 


Although world consumption of 
laundry and industrial soaps made 
from inedible tallow and grease is 
decreasing because of a continuing 
shift from these products to synthet- 
ic detergents, more tallow and grease 
will be required as population in- 
creases, as other products requiring 
animal fats are developed and as 
new markets are created by improv- 
ed living standards in underdevel- 
oped countries, according to a book- 
let published recently by the U.S. 
Department of Commerce. 

Entitled “World Survey of Tech- 
nical Tallow and Grease,” the report 
is offered as an aid in locating 
and evaluating foreign markets by 
emphasizing competitive factors, 
market potential, trade opportunities 





BY-PRODUCTS MARKET 


@.O.B. Chicago, unless otherwise indicated) 
Wednesday, Dec. 20, 1961 
BLOOD 
Unground, per unit of 
ammonia, $ 6.50n 
DIGESTER FEED TANKAGE MATERIALS 
Wet dered, d 





RMR OMEEE 63 cies cseéeneecesyecs 6.75@ 7.00n 
EEE wa cs asiacohenthiwre 6.50@ 6.75n 
a re ee eee eee 
PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged . 82.50@ 87.50 
50% meat, bone scraps, bulk .... 80.00@ 82.50 
ester tankage, bagged 87.50@ 92.50 
60% digester tankage, bulk 85.00@ 87.50 
80% blood meal, bagged ....... 135.00 @ 140.00 
Steamed bone meal, 50-Ib. bags am 
(specially prepared) .......... A 
60% steamed bone meal, bagged 90.00 


FERTILIZER MATERIALS 
Feather tankage, d 


groun 

per unit ammonia (85% prot.) *5.50 

Hoof meal, per unit ammonia .. 6.00 
DRY RENDERED TANKAGE 
Low test, per unit protein ..... 1.50n 
Medium test, per unit prot. .... 1.45n 
High test, per unit prot. ....... 1.40n 
GELATIN AND GLUE STOCKS 

Bone stock, (gelatin), ton ...... 16.00 
Jaws, feet (non gel.), ton ....... 5.50 
Tries Dome, GO cscccccccccocecs 5.00@ 9.00 
Pigskins (gelatin), Ib. (cl) ...... 5%@ 5%n 


ANIMAL HAIR 
Winter, coil-dried, 


Cattle switches, piece ......... 2@ 3% 
Winter p (Nov.-Mar.) 

SFAF, TR. ccccccesccccccccscccs 6@ ‘4 
*Del. midwest, jdel. mideast, n-nom., a-asked 
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and other factors of interest to the 
tallow and grease industry of the 
United States. 

The rendering industry in th 
United States—the largest and mos 
highly developed in the world—pro. 
duces about one-half of the worlds 
inedible tallow and grease and ae. 
counts for about two-thirds of the 
world trade, the booklet reports, Its 
output increased from 2,300,000,00 
lbs. in 1951 to a record 3,500,000,00 
Ibs. in 1959, an increase of more than 
50 per cent, most of which was 
exported. 

Although domestic consumption of 
tallow and grease in soap has 
dropped considerably in the past 20 
years, soap is still the major outlet 
within the U.S., accounting for 41 
per cent of the total domestic con- 
sumption in recent years. The sharp 
decrease in the use of animal fats 
in soap has been offset by increased 
use in fatty acids and animal feeds, 
Tallow and grease, often in the form 
of fatty acids, also are used in plas- 
tics. nylon, detergents and rubber. 

U.S. exports of inedible tallow and 
grease were 1,378,000,000 Ibs. in 1957, 
1,109,000,000 Ibs. in 1958 and 1,451- 
000,000 Ibs. in 1959. Europe leads all 
other areas as a U.S. market. Italy, 
Japan and the Netherlands collec- 
tively received 55 per cent of US. 
shipments in 1959. Belgium-Luxem- 
bourg, France, West Germany, Po- 
land, Union of South Africa and 
Egypt also imported sizable quan- 
tities from the U.S. 

In 1959, Australia, France, Ar- 
gentina, New Zealand and the Unit- 
ed Kingdom, in that order, were the 
next largest producers after the 
United States. The main net ex- 
porting countries in order of impor- 
tance after the U.S. are Australia, 
New Zealand and Canada. 

New Zealand’s increase in exports 
was the largest from 1957 to 1959, 
rising from about 68,000,000 to %,- 
000,000 Ibs. Argentina’s exports fluc- 

tuated widely: 18,000,000 Ibs. in 1956, 
none in 1957, 2,000,000 Ibs. in 1958 
and 13,000,000 Ibs. in 1959. Sweden 
exported 18,000,000 Ibs. in 1956, 
raising this figure to 47,000,000 lbs. 
in 1959. 

Italy replaced Japan as the second 
largest consumer of inedible tallow 
and grease in the 1957-59 period. 
Both countries depended mainly om 
imports. The U.S. supplied 98 per 
cent of Italy’s imports and 82 pe 
cent of Japan’s. France and the 
United Kingdom also increased con- 
sumption in the 1957-59 period. 
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| CHICAGO HIDES 
Wednesday, Dec. 20, 1961 


BIG PACKER HIDES: Big packer 
heavy native steers and heavy native 
cows were discounted 14¢ last week, 
with a fairly broad movement at the 
lower prices. However, more heavy 
cows were reported available at the 
close of the week at the new price 
of 1544¢, River. Total hide sales last 
week were estimated at upward to 
100,000 pieces. Some demand was 
noted last week for light native cows 
at 1¢ under previous sales; packers, 
however, were reported willing to 
consider 42¢ lower bids. Some trad- 
ing was noted in butt-branded steers 
at 1344¢, with a few heavier averages 
at 13%4¢. Colorado steers sold lightly 
at 13¢; also a few heavy averages sold 
at 1234¢. A car of light, branded 
steers sold steady at 18%¢. Some 
trading in Northern branded cows 
was steady at 1414¢, also about 1,800 
Rivers sold at 144%4¢. Best interest 
late in the week was at 14¢. A car of 
St. Joseph light averages moved at 
1544¢, steady. About 300 River native 
and branded bulls sold at 11¢ and 
10¢, respectively. Late Friday, it was 
reported that River heavy native 
cows sold down to 15¢. 
On Monday of this week, some ad- 
ditional trading took place in River 
heavy native cows at 15¢, also in 
some low freight stock at 1544¢, or 
steady with late Friday. Also some 
further trading was reported in Col- 
orado steers at 1214¢, steady. North- 
ern light native cows sold %¢ lower 
at 20¢, and some River types sold 
%¢ lower at 22¢. Later, bids were 
reduced another 14¢ on the selection. 
Best bids for butt-branded steers 
were at 13¢. A car of heavy native 
steers sold steady at 14%4¢. 
On Tuesday, a car of River heavy 
natives sold at 1414¢, followed by 
some additional trading %2¢ lower at 
14¢; several packers participated. 
Some butt-branded steers sold %¢ 
lower at 13¢. A few cars of Colorado 
steers sold steady at 1214¢, along 
with some sales of heavy native cows 
at 15¢, River. Branded cows and 
light native cows met some inquiry 
at lower prices. The market was in- 
active on Wednesday, with bids prac- 
tically non-existent and offers were 
not “pushed.” Trading through mid- 
week was about 60,000 pieces. 
SMALL PACKER AND COUN- 
TRY HIDES: Trading was very nar- 
tow in the Midwestern small packer 
matket and the undertone was de- 
scribed as soft this week, especially 
o the heavier averages. Light hides 
Were firmly held, with 50/52-Ib. all- 
Weight natives pegged at 16@17¢. 
The 60/62’s were quoted at 13@13%¢ 
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nominal. A car of 65/ down 56’s sold 
at 17¢, selected, from a short freight 
point earlier this week. Offerings, 
were light and demand narrow. 
Small packer bull hides were re- 
ported available at 9144@10¢. The 
country hide market was steady to 
a shade easier. The 50/52-Ib. locker- 
butchers sold at 14%@15¢, fob. 
shipping points. Same average ren- 
derers reportedly sold at 134%4@14¢, 
and No. 3 hides sold at 11%@12¢, 
also f.o.b. basis. Choice, Northern 
trimmed horsehides were fully steady 
at 7.25@7.50, as were ordinary lots 
at 5.50@6.00, f.0.b. shipping points. 

CALFSKINS AND KIPSKINS: 
Big packer calfskins and kipskins 
have moved slowly in the last week 
or so. It was reported that a small 
lot of Evansville light and heavy calf 
sold at 65¢ and 6714¢, respectively, 
but without confirmation. Last re- 
ported sale of Northern light calf 
was at 60¢, with traders reported 
indicating interest at 62%¢. Heavy 
calf last moved in volume at 67%4¢. 
Kips were barely steady. Last 
sales of Rivers were at 53¢, and 
overweights last moved at 4314¢. 
Small packer allweight calf was 
steady at 47@50¢, with allweight 
kips a shade easier at 38@40¢. Some 
small lots sold down to 36¢. Allweight 
country calf held about steady at 
30@34¢. Allweight country kips 
traded at 27%¢. Big packer regular 
slunks were nominally steady at 1.80. 

SHEEPSKINS: Offerings have 
been. scant in big packer shearlings 
and the market has maintained a 
firm undertone for the past several 
weeks. Northern and River No. 1’s 
this week were quoted at 1.00@1.25, 
the outside price for best River prod- 
uct. Southwestern No. 1’s are re- 
ported available at about 2.00. No. 2 
shearlings were quoted steady in a 
range of .65@.75, the outside price 
for best River product and South- 
westerns. No. 3’s were nominal at 
.35@.40. Fall clips were scarce, with 
Northern-River’s quoted at 185@ 
2.00, and Southwestern clips were 
reported available at 2.00@2.25. De- 
cember wool pelts, Midwestern pro- 
duction, last sold at 2.70@2.80, per 
ewt. liveweight basis. Full wool dry 
pelts were firm at .21. Pickled skins 
held mostly steady, with lambs at 
11.00, and sheep at 13.00@13.25, per 
dozen, cockles considered. 


EASTERN BY-PRODUCTS 


New York, Dec. 20, 1961 

Dried blood was quoted today at 

$6 per unit of ammonia. Wet ren- 

dered tankage (medium test) was 

listed at $5.75 per unit of ammonia 

and dry rendered tankage was priced 
at $1.35 per protein unit. 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Dec. 20, 1961 1960 

Let. native steers ... 2in 18n 
Hvy. nat. steers ..... 14 @14% 12 @12% 
Ex. lgt. nat. steers ..2214@24n 19n 
Butt-brand steers .... 1 10% 
Colorado steers ...... 12% 9% 
Hvy. Texas steers ... 13n 1044n 
Light Texas steers .. 19n 16n 
Ex. lgt. Texas steers 2in 17n 
Heavy native cows ..15 @15% 12 @12% 
Light nat. cows ..... 20 @22 16 @17%\n 
Branded cows ....... 14% @15% 11 @12 
Native bulls ........ lin 9% @10n 
Branded bulls ...... 10n 8%@ 9n 
Calfskins: 

Northerns, 10/15 Ibs. 674%en 574on 

10 Ibs./down ...... 60n 55n 
Kips, Northern native, 

19/28 WR. oc s0 ces 53n 45n 

SMALL PACKER HIDES 
STEERS AND COWS: 
60/62-lb. avg. ........ 13 @13%n 10%@1in 
50/52-Ib. avg. ........ 16 @19n 12% @13n 
SMALL PACKER SKINS 
Calfskins, all wts. ...47 @50n 41 @42n 
Kipskins, all wts. ...38 @40n 32 @34n 
SHEEPSKINS 

Packer shearlings: 

REP eee 65@ .75 50@ .65n 
TF PORE .iccccce , -20n 
AS en rere 1.00@ 1.25 80@ .90n 

Horsehides, untrim. . 8.00@ 8.25n 8.00@ 8.25n 
Horsehides, trim. ... 7.25@ 7.50n 7.75@ 8.00n 
n-nominal 
N. Y. HIDE FUTURES 
Friday, Dec. 15, 1961 
Open High Low Close 
Jan. ... 18.15b 18.35 18.22 18.29 
Apr. ... 17.60b 17.63 17.63 17.65b- .75a 
July ... 17.27 17.27 17.27 17.25b- .40a 
Oct. ... 17.00b hail 17.00b- .20a 
Jan. ... 16.66b 16.70b-17.00a 
Sales: 7 lots 
Monday, Dec. 18, 1961 
Jan. ... 18.25b 18.40 18.30 18.28b- .35a 
Apr. ... 17.60b 17.80 17.70 17.70b- .75a 
July ... 17.20b Soa ae 17.25b- .40a 
Oct. ... 16.90b 17.00b- .20a 
Jan. ... 16.60b 16.70b- .95a 
Sales: 7 lots. 
Tuesday, Dec. 19, 1961 
Jan. - 18.25b 18.40 18.40 18.40 
Apr. ... 17.70b 17.80 17.80 17.75b- .85a 
July . 17.25b = 17.30 17.30 17.30b- .40a 
Oct. ... 16.95b 17.08 17.08 17.08 
Jan. ... 16.74b 16.74 16.74 16.74b- .90a 
Sales: 8 lots. 
Wednesday, Dec. 20, 1961 
Jan. ... 18.25b 18.50 18.50 18.50 
Apr. ... 17.70b aes oske 17.80b- .85a 
July ... 17.25b = 17.35 17.35 17.35b- .40a 
Oct. ... 17.00b ee woes 17.10b- .18a 
Jan. ... 16.70b 16.76n 
Sales: 58 lots. 
Thursday, Dec. 21, 1961 
Jan. ... 18.40b eee ais 18.35b- .43a 
Apr. ... 17.80 17.80 17.80 17.67b- .72a 
July ... 17.30b 17.25 17.25 17.25b- .30a 
Oct. ... 17.00b 17.15 17.15 16.95b-17.15a 
Jan. ... 16.60b tea sede 16.65b- .95a 
Sales: 15 lots. 


17th Purdue Conference 
On Industrial Waste Set 


The 17th Purdue Industrial Waste 
Conference has been set for May 
1-3, 1962, at the Purdue University 
Memorial Center, Lafayette, Ind. 

Approximately 50 papers on sub- 
jects dealing with industrial wastes 
and their treatment will be pre- 
sented, according to conference 
chairman Don E. Bloodgood, Purdue 
professor of sanitary engineering. 
The meeting is open to everyone. 
Registration blanks will be mailed 
by Bloodgood’s office upon request. 


27 





LIVESTOCK MARKETS ...Weekly Review 





World Hog Slaughter for 1962 Expected to 
Number About 5 Per Cent Above 1961 Estimate 


Hog slaughter in 33 countries of the world for next 
year has been forecast at about 243,210,000 head, accord- 
ing to the Foreign Agricultural Service. This number 
represents an increase of about 5 per cent over the indi- 
cated 1961 kill of about 232,490,000 head. Most of the 
1962 increase is expected to take place in Europe, where 
numbers are already at an all-time high. 

Hog slaughter in Europe is expected to be about 
120,170,000 head in 1962, or about 5 per cent above the 
indicated 114,010,000 for 1961. Hog slaughter in Europe 
has risen steadily since the great war and next year 
could be about 46 per cent above the 1951-55 average 
of 82,103,000 head. West Germany, the largest producer 
of hogs in western Europe, is expected to show an in- 
crease of only 1 per cent, Denmark a 10 per cent rise, 
France a 3 per cent hike and the United Kingdom a 6 
per cent increase. 

In North America, hog slaughter for next year was 
forecast at about 96,750,000 head for a moderate gain 
over the indicated 1961 number of 93,490,000 head, but 
it will fall short of the 1959 kill of 100,427,000 head. Hog 
slaughter in the United States for 1962 was forecast at 
85,500,000 head for a small gain over the indicated 
83,000,000 for this year. 

Gains are also expected in most other hog producing 
countries of the world. No reports have been available 
from the Soviet Union or China. 


1961 Fall Pig Crop Above 1960 


[Continued from page 9] 
central states, 1 per cent; western states, 3 per cent. 
The number of pigs saved in the south Atlantic states 
was unchanged from 1960. 

Pigs saved per litter averaged 7.15 in the fall of 1961, 
compared with 7.02 in the fall of 1960. Litter size 
showed an increase over the previous year in all regions. 

Compared with a year earlier, farrowings during Au- 
gust and September declined slightly while those in the 
months of June, July, October and November showed 
small increases. 

The number of all hogs and pigs on farms in the 10 
selected Corn Belt states on December 1, 1961, totaled 
47,630,000, up 5 per cent from a year earlier but 2 per 
cent less than two years ago. For individual states, gains 
from a year earlier ranged from as little as 2 per cent 
in Minnesota and Missouri to as much as 13 per cent 
in Kansas. Age classification of hogs on hand showed 
15,448,000 pigs under three months, 15,407,000 hogs and 
pigs three to six months of age, and 16,775,000 hogs 
over six months. Increase in numbers from a year ear- 
lier were 4 per cent for pigs under three months, 5 per 
cent for those three to six months, and 7 per cent for 
hogs six months old and over. 


TRUCKED-IN LIVESTOCK AT 54 MARKETS 
Trucked-in receipts of livestock at 54 markets, Oc- 
tober, 1961-60, were reported by the U. S. Department 
of Agriculture as follows: 


Number of head Per cent of total 

Oct. Oct. Oct. Oct. 

1961 1960 1961 1960 
ERG years, Se ee ieee 1,822,205 1,808,062 86.7 85.2 
REGIE Spe RAI ror 92: y 73.9 74.1 
BE Ons outs es anwhies ox 2,591,792 2,219,207 93.9 90.6 
NES Wi Sib niptead's-5 tis 0.9 Saree 964,358 890,316 60.8 59.1 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


December 19, were reported by the Agricultural Mg. 
keting Service, Livestock Division, as follows: 
























































N.S. Yds Chicago Sioux City Omaha 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $16.75-17.00 ————— 
200-220 17.00-17.15 $17.00-17.25 
220-240 17.00-17.15 17.00-17.50 
U.S. No. 2 
180-200 16.75-17.00 — 
200-220 17.00-17.15 
220-240 17.00-17.15 
240-270. .... 
U.S. No. 3: 
200-220 =... .$17.00-17.35 
220-240 = .... 16.75-17.35 $16.75-17.25 
240-270 -. 16.25-17.00 16.50-17.00 
270-300 =.... 15.50-16.25 16.00-16.50 
U.S. No. 1-2: 
180-200 .... 17.60-17.85 17.50-18.00 16.75-17.00 16.00-17.00 
200-220 ... 17.50-17.85 17.50-18.00 17.00-17.15 17.00-17.25 
220-240 =.... 17.40-17.85 17.25-17.75 17.00-17.15 17.00-17.50 
U.S. No. 2-3: 
200-220 = .... 17.00-17.65 17.25-17.35 16.50-17.00 16.50-16.75 
220-240 ... 16.85-17.50 17.00-17.25 16.50-17.00 16.50-16.75 
240-270 .. 16.25-17.35 16.25-16.85 16.25-16.75 16.25-16.75 
270-300 =.... 15.50-16.50 16.25-16.65 15.25-16.25 15.50-16.50 
U.S. No. 1-2-3: 
180-200 .. 17.25-17.75 17.25-17.65 16.50-17.15 16.00-17.00 
200-220 . 17.25-17.75 17.25-17.65 16.75-17.15 16.75-17.25 
220-240 ... 17.00-17.75 17.00-17.50 16.75-17.15 16.75-17.25 
240-270 . 16.50-17.35 16.50-17.00 16.50-17.25 16.25-17.00 
SOWS: 
U.S. No. 1-2-3: 
180-270 .-. 15.00-15.25 ———— 14.25-14.50 14.50-14.75 
270-330 . 14.50-15.25 ————_ 14.00-14.50 14.25-14.75 
330-400 ... 13.50-15.25 14.00-14.25 13.50-14.25 13.75-14.50 
400-550 . 12.75-14.00 13.00-14.25 12.75-13.75 13.00-14.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100. —_——- 26.50-27.25 25.75-26.75 26.25-26.75 
1100-1300 -_ 26.75-27.75 25.75-26.75 26.25-26.75 
1300-1500 26.25-27.75 25.00-26.25 25.25-26.75 
Choice: 
700-900 .. 25.25-26.50 
900-1100 .. 25.00-27.25 25.00-26.75 24.25-26.00 24.50-26.25 
1100-1300 .. 24.75-27.00 25.00-26.75 24.25-26.00 24.25-26.25 
1300-1500 . 23.75-25.50 25.00-26.75 23.75-26.00 23.75-26.25 
Good: 
700-900 -+. 23.25-25.50 22.75-25.00 —————__ 22..50-24.75 
900-1100 ... 23.00-25.25 23.00-25.00 22.50-24.50 22.50-24.75 
1100-1300 . 22.75-25.25 23.00-25.00 22.25-24.50 22.25-24.25 
Standard, 
all wts. .. 20.50-23.25 21.00-23.00 20.25-22.50 20.75-22.75 
Utility, 
all wts. .. 18.00-20.50 19.00-21.00 19.00-20.50 19.50-21.00 
HEIFERS: 
Prime: 
900-1100 25.00-25.50 25.50-26.00 
Choice: 
700-900 .. 24,00-25.75 24.00-25.75 23.75-25.00 24.00-25.50 
900-1100 . 24.00-25.75 24.00-25.75 23.50-25.00 23.75-25.50 
Good: 
600-800 .... 22.00-24.25 22.50-24.00 21.75-24.00 21.75-24.00 
800-1000 ... 22.00-24.00 22.50-24.00 21.75-24.00 21.75-24.00 
Standard, 
all wts. .. 19.50-22.00 20.00-22.75 19.50-22.00 19.50-22.00 
Utility, 
all wts. .. 17.00-20.00 17.50-20.00 18.00-19.50 18.00-19.50 
COWS, all wts.: 
Commercial 15.50-16.50 15.00-16.50 14.75-16.00 16.00-17.25 
Utility . 15,00-16.50 14.50-15.75 14.25-15.50 14.50-16.50 
Cutter .. 13.00-15.50 13.50-15.00 13.25-14.50 13.25-14.75 
Canner . 12.00-13.50 11.75-13.50 11.50-13.50 12.00-14.50 
BULLS (Yrlis. Excl.) All Weights: 
Commercial 18.00-20.25 16.50-21.25 19.50-21.00 17.50-20.00 
Utility . 18.00-20.25 19.00-21.25 19.50-21.00 17.50-19.75 
Cutter ..... 16.00-18.50 17.00-19.00 17.50-19.50 16.00-17.50 
VEALERS, All Weights: 
Ch. & pr. . 34.00 27.00 
Std. & gd. 23.00-32.00 19.00-25.00 18.50-24.50 
CALVES (500 Lbs. Down): 
Choice ... 22.00-25.00 
Std. & gd. 17.00-23.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
1, are 16.50-17.00 17.00-17.50 16.00-17.00 16.00-16.50 
Choice . 15.00-16.50 15.50-17.50 16.00-17.00 15.00-16.50 
Gene) fs. 14.00-15.50 14.50-15.50 ————_ 14.00-15.25 
LAMBS (105 Lbs. Down) (Shorn): 
Prime . 15.50-16.25 16.25-16.75 ————_ 15.00-15.50 
Choice . 14.50-16.00 15.00-16.75 16.00 14.00-15.25 
Good ..... 13.50-15.00 —_——_ 
EWES (Wooled): 
Gd. & ch. 4.50- 5.75 4.50- 6.00 -———-.,.. “3.50- 6.75 
Cull & util 4.50- 5.75 4.50- 5.50 5.00- 5.50 4.00- 6.50 
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St. Payl 


$17.25-17.5 
17.25-17.59 
1700-17. 





17.00-17,35 
17.00-17.5 
16.25-17.00 


16.75-17.% 
16.50-17,00 
15.75-16.%5 
15.50-16.5 


17.25-17.50 
17.25-17.50 
17.25-17.50 


16,75-17.35 
16.75-17.35 
16.00-17.00 
15.25-16.25 


16.75-17.35 
16.75-17.25 
16.75-17.35 
16.00-16.75 


14.75-15.0 
14.50-14.75 
13.75-14.%5 
12.50-14.0 


25.00-26.50 
25.00-26.75 
25.00-26.75 
24.75-26.50 


24.00-25.00 
24.00-25.00 
23.75-25.00 
21.50-24.00 


19.00-21.50 





24.25-26.00 
24.25-26.00 


22.75-24.25 
22,75-24.25 


20.25-22.75 
17.50-20.50 


15.50-16.50 
14,00-15.50 
12.50-14.50 
11.50-12.50 


19.00-20.00 
19.50-21.00 
17.50-19.0 


29,00-33.00 
20.00-24.00 


23.00-25.00 
19.00-23.00 


16.75-17.00 
16.50-16.75 
15.00-16.50 


ena 
16.00 


—_—_—_ 


3.50- 4.50 
4.00- 6.00 
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St. Paul 


7.25-173) 
7.25-17,5) 
7.00-17.59 


7.00-17.95 
7.00-17.5 
6.25-17,00 


6.75-17.0 
6.50-17.00 
5.75-16.15 
5.50-16.5 


7.25-17.50 
7.25-17.50 
7.25-17.50 


6.75-17.5 
6.75-17.3 
6.00-17.00 
5.25-16.25 


6.75-17.35 
6.75-17.25 
6.75-17.5 
6.00-16.75 


4.75-15.00 
4.50-14.75 
|3.75-14.75 
12.50-14.00 


19.00-21.50 





24.25-26.00 
24.25-26.00 


22.75-24.25 
22,75-24.25 


20.25-22.75 
17.50-20.50 


15.50-16.50 
14.00-15.50 
12.50-14.50 
11.50-12.50 


19.00-20,00 
19.50-21.00 
17.50-19.50 


29.00-33.00 
20.00-24.00 


23.00-25.00 
19.00-23.00 


16.75-17.00 
16.50-16.75 
15.00-16.50 





Prices on hogs at 


yards in interior 


BARROWS & GILTS: 


1, 
US: Ne. 1, 220-240 
No. 2, 


. 1-3, 220-240 
. 1-3, 240-270 


. 1-3, 270-330 
. 1-3, 330-400 
. 1-3, 400-550 
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were as follows: 


CATTLE: 
Steers, ch. & pr. .. 
Steers, good 


Calves, gd. & ch. . 
rg & GILTS: 
US. No. 3, 


sows, U.S. No. 1-3: 


were as follows: 
CATTLE: 


Us. No. 
U.S, No. 
LAMBs: 








Choice (shorn) 











Southern Minnesota, 
quoted by the USDA: 


Heifers, ch. & pr. .. 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 
Cows, can. & cut. .. 

Bulls, util. & com’l. 
VEALERS: 


Vealers, gd. & ch. .. 


. No. 1-3, 220/240 
. No. 1-3, 240/270 


Choice & prime .... 
Good & choice .... 





CORN BELT DIRECT 
TRADING 
Des Moines, Dec. 20— 


15 plants 


and about 30 concentration 


Iowa and 
as 


Cwt. 
200-220 $16.75@17.50 


16.75 @ 17.25 
16.50@17.00 


15.20@ 16.15 
14.75@16.85 


15. 80@ 16.75 
13.85 @ 15.15 


15.35 @ 14.65 
12.10@ 14.00 


Corn Belt hog receipts, 
as sd by the USDA: 


Last Last 
<a week year 
est. actual actual 

Dec. 14 ... 77,000 64,000 56,000 
Dec. 15 ... 52,000 56,000 62,000 
Dec. 16 ... 33,000 44,000 31,000 
Dec, 18 ... 91,000 66,000 90,000 
Dec. 19 ... 72,000 55,000 70,000 
Dec. 20 ... 65,000 62,000 58,000 
LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 


Joseph, Tuesday, Dec. 19, 


Cwt. 
- $25.00 @ 27.10 
22. 


00 @ 24.00 
24.00 @ 25.50 
21.50@ 24.85 
16.50@ 19.00 


24.00 @ 27.00 


+ 20.50@ 24.00 


220/240 
240/280 
270/300 
180/200 
-2, 200/220 
-2, 220/240 
-3, 220/240 16.75@17.10 
. 2-3, 220/240 


16.75 @17.00 
16.50@17.00 
none qtd. 

17.25 @ 17.50 
17.25@ 17.65 
17.25@17.50 


17.00@17.25 
16.50@ 17.00 
17.00@17.25 
17.00@17.25 
17.00 @17.25 
16.75 @17.25 


14.25@15.00 
13.75 @ 14.75 
13.00@14.10 


16.00@17.00 
14.00@16.00 


LIVESTOCK PRICES 
AT DENVER 
Livestack prices at Den- 
ver on Tuesday, Dec. 19, 


- $25. 50026. 25 
. 24.00@25.25 
. 22.50@ 25.00 
- 15.50@17.50 


- 13.50@15.50 
TS: 
0. 1-2, 210/240 17.50@17.75 
1-3, 200/255 17.00@17.50 
R 2-3, 200/240 none atd. 


1-2, 300/400 14.00@ 14.50 
2-3, 400/595 12.35@13.50 


Choice & prime .... 


16.00 @17.25 
+ none qtd. 


NATIONAL PROVISIONER, DECEMBER 23, 1961 


LIVESTOCK PRICES 

AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Dec. 19, 


were as follows: 

CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 
Cows, can. & cut. .. 
Bulls, util. & com’. 

VEALERS: 


14.00@ 16.00 
12.50@ 14.50 
19.00@21.00 


34.50 
.. 28.00@34.50 
. 22.00@28.00 


17.90@ 18.00 
none qtd. 

17.25 @17.35 
17.25@17.35 
16.75 @17.25 
16.25@ 16.75 
17.75@ 18.00 
17.75@18.00 
17.65@ 18.00 
17.25@17.50 
17.25@17.50 
16.75@17.25 
16.25@17.00 
17.50@17.75 
17.50 @17.75 
17.50@17.75 
17.00@17.75 


15.50 @ 16.00 
- 14.00@15.50 
13.00 @ 14.25 


U.S. No. 1, 


ddddddddadadad: 
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Choice & prime .... 17.00 
Good & choice .... 14.00@16.50 
LIVESTOCK PRICES 
AT KANSAS CITY 

Livestock Prices at Kan- 
sas City, Tuesday, Dec. 19, 
were as follows: 


CATTLE: 
Steers, choice 
Steers, good ...... 
Heifers, gd. & ch. .. 
Cows, util. & com/’l. 
Cows, can. & cut. .. 
Bulls, util. & com/’l. 

VEALERS: 

Good & choice .... 
Calves, gd. & ch. . 

BARROWS & GILTS: 

No. 1, 220/240 

. 3, 220/240 

No. 3, 240/270 

3, 270/300 

180/200 


Cwt. 
eoeee $22.75 @26.50 
22.25 @ 25.00 
21.50 @ 25.50 
15.25@17.00 
12.25 @15.25 
18.00@19.50 


23.00 @ 26.00 
- 20.00@24.00 


none atd. 

none qtd. 

16.25 @ 16.75 
16.00 @ 16.50 
17.00 @17.25 
17.10@17.50 
17.00@17.25 
16.75 @17.00 
16.75@17.00 
16.50 @17.00 
16.75@17.25 
16.85 @17.25 
16.75 @17.25 
16.50@17.25 


14.25@15.00 
13.75@14.50 
13.00@14.00 


15.75@ 17.25 
15.00 @ 16.50 
LIVESTOCK PRICES 
AT LOUISVILLE 

Livestock prices at Lou- 
isville on Tuesday, Dec. 19, 
were as follows: 


S 
8 


Zz 
oo'9 5; 
te 

8 

3 


Z 
rrenrs 
tot bot ak tk BD DD DD 


B88 
Niwot 
oss 


wOwwddowonrns 


—) 


é 
5 


s 
8 


dadeddadadcada 
5 


8 
8 
o 


Choice & prime .... 
Ch. & pr. (shorn) .. 


CATTLE: Cwt. 
Steers, good ...... $23.50 @ 24.25 
Steers, util. & std. 20.00@23.00 
Heifers, util. & std. 19.00@23.00 
Cows, utility ....... 14.00 @ 17.00 
Cows, can.-cut. - 11.00@15.50 
Bulls, gd. & ch. .. 20,00@24.00 

VEALERS: 
ee ee oe 36.00 @ 37.00 
Good and choiee ... 29.00@36.00 
Calves, gd. & ch. .. 20.00@25.00 

BARROWS & GILTS: 

U.S. No. 1, 190/230 17.75 


U.S. No. 1-3, 190/240 17.25@17.50 

U.S. No. 2-3, 200/240 16.75@17.00 

U.S. No. 2-3, 240/280 16.50@17.00 
SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ none qtd. 

400/650 Ibs. ....... 12.00 @ 13.50 
LAMBS: 

Choice & prime .... 16.00@18.00 

RE aed cs beees 15.00 @ 16.00 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended December 16, 1961, (totals compared) as 
reported by the U. S. Department of Agriculture: 


Boston, New York City areal .... 


Baltimore, 


Philadelphia 


Cincinnati, Cleveland, 


Detroit, Indianapolis 


Chicago area 
St. Paul-Wis. areas? 
St. Louis area® 





Sioux City-So. Dakota area‘ .... 


Omaha area’ 
Kansas City 


Louisville, Evansville, 


Nashville, Memph 


is 


Iowa-So. Minnesota® 


Georgia-Florida-Alabama area’ .. 
St. Joseph, Wichita, Okla. City .. 
Ft. Worth, Dallas, San Antonio . 
Denver, Ogden, Salt Lake City . 
Los Angeles, San Fran. areas* .. 
Portland, Seattle, Spokane 


GRAND TOTALS 


TOTALS SAME WEEK 1960 ... 


lIncludes Brooklyn, Newark and Jersey City. 


Cattle Calves Hogs Sheep 

14, 9,294 49,211 41,934 

SAAS 9,625 1,752 34,397 5,218 

18,797 1,230 119,039 5,520 

17,380 6,985 42,613 6,689 

ae 29,691 20,980 111,642 17,542 

11,145 1,350 75,692 5,397 

34,96: aE 119,173 11,792 

40,621 138 R 14,658 

14,668 ae 39,579 ee 

aibee 37,596 9,658 301,901 40,107 
tin ay 6,601 2,815 50,875 

10,643 3,849 29,504 nee 

18,567 657 46,922 8,585 

7,922 2,665 20,445 20,867 

24,906 112 16,117 32,655 

24,810 1,446 36,164 29,070 

eeu 8,491 258 17,360 4,323 

eats ao 330,490 63,189 1,190,702 244,357 

304,372 78,708 1,128,043 220,513 


2Includes St. Paul, So. 
Wis. ‘Includes 


St. Paul, Minn., and Madison, Milwaukee, Green Bay, 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Ba os 


Spencer, Denison and Hospers, Iowa. 


5SIncludes Lincoln and Fre 


Nebr., and Glenwood, Iowa. ‘Includes Albert Lea, Austin and Winona, 
Minn 


-+- Cedar Rapids, 


Davenport, 


Des Moines, Dubuque, Estherville, 


Fort Dodge, Marshalltown, Mason City, Ottumwa, Postville, Storm Lake 
and Waterloo, Iowa. ‘Includes Birmingham, Dothan and Montgomery, 
Ala., Albany, Atlanta, Augusta, Moultrie and Thomasville, Ga., Bartow, 
Hialeah, Jacksonville, Ocala and Quincy, Fla. *Includes Los Angeles, 
San Francisco, So. San Francisco, San Jose and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada, during the week ended December 9, compared 
with same week in 1960, as reported to the PROvISIONER 
by the Canada Department of Agriculture: 


GOOD 
STEERS 
All wts. 
1960 1961 
Calgary ..... ee 60 = = 
Lethbridge 21.20 
Edmonton ... 21.10 22. 73 
Regina ...... 21.25 24.15 
Moose Jaw .. 20.75 24.00 
Saskatoon ... 21.25 24.00 
Pr. Albert .. 20.50 23.50 
Winnipeg . 22.31 23.90 
Toronto ..... 22.75 25.25 
Montreal . 23.10 24.45 


VEAL HOGS LAMBS 

CALVES Grade B Good 
Gd. & Ch. Handyweights 
1960 1961 1960 1961 1960 1961 

$19.15 $22.20 $24.40 $22.80 $16.80 

«sos SO 24.50 22.50 16.50 Prey 
22.50 22.25 24.25 22.70 17.00 $16.10 
24.15 25.50 25.70 23.70 coos, 1D 
19.80 23.00 25.55 23.23 aa cabs 
25.50 26.50 26.00 23.80 15.50 16.10 
22.25 23.25 25.50 23.70 16.00 wane 
31.71 31.52 26.33 2445 17.00 17.00 
32.00 32.50 28.33 26.68 21.00 19.50 
29.20 30.75 29.10 27.32 19.65 19.33 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in 
Albany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala. and Jacksonville, Fla., week ended Dec. 16: 


Week ended Dec. 16 (estimated) 


Week previous (six 


Corresponding week last year 


days) 


Cattle and Calves Hogs 

niieena aul 900 20,800 
3,559 20,055 

pec wenaiesid 3,228 22,420 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Dec. 9, compared: 


Week 
ended 
Dec. 9 
CATTLE 
Western Canada _ 17,906 
Eastern Canada _ 18,819 
TORS so ccccsa 6,725 
HOGS 
Western Canada 72,209 
Eastern Canada _ 62,765 
Totals: ...<s6 134,971 
All hog carcasses 
graded ....... 146,801 
EP 
Western Canada 7,853 
Eastern Canada 5,042 
Totale: .6 cece 12,895 


Same 
week 
1960 


20,256 
18,442 
38,698 


54,007 
63,594 
117,601 


130,247 
5,496 


5,651 
11,147 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Dec. 15: 


Los Ang. 
Stockton 


Cattle Calves Hogs Sheep 
3,500 425 500 
1,700 100 1,100 225 


N. Ptland 2,000 375 1,600 2,500 





LIVESTOCK RECEIPTS 

Receipts at 12 markets 
for the week ended Friday 
Dec. 15, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 215,100 341,700 79,500 
Previous 
week 226,700 351,700 94,000 
Same wk. 
1960 234,800 333,000 94,300 


NEW YORK RECEIPTS 
Receipts of livestock at 
Jersey City and 41st st., 
New York market for the 
week ended Dec. 16: 
Cattle Calves Hogs* Sheep 


Salable 42 none none none 
Total, (incl. 

directs) 1,568 74 15,212 6,187 
Prev. wk.— 

salable 69 none none none 
Total, (incl. 

directs) 1,179 none 14,329 6,359 


*Includes hogs at 3ist Street. 
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Taylor Elected President 


Of International Packers 

The board of directors of Inter- 
national Packers, Ltd., Chicago, has 
announced the election of A. THoMas 
TayLor as president, effective Jan- 
uary 1, succeeding H. H. Luwnine, 


A. T. TAYLOR H. H. LUNING 


who will retire after more than 43 
years of service. Taylor will continue 
in his present position as Interna- 
tional board chairman. He joined 
Swift International Company, Ltd., 
in 1939 and was elected a vice pres- 
ident and director in 1942. He con- 
tinued in the same position with 
International Packers, successor to 
Swift International, and was elected 
board chairman in 1954. 

Luning has been president of In- 
ternational Packers since 1954. He 
previously served as a vice president 
and director of Swift International. 
The company is currently engaged 
in a $20,000,000 modernization and 
diversification program. 


JOBS 


JERRY OstroFF has been given re- 
sponsibility at the Philadelphia 
branch office of American Kosher 
Provisions, Inc., Brooklyn, N. Y., for 


The Meat Trail... 


the introduction of the firm’s new 
“Twist-urter,” a spiral shaped frank- 
furter, on the Philadelphia market. 


Wru11am PatrTerson has_ been 
named route supervisor for The Ec- 
kert Packing Co., Defiance, O., A. J. 
Sorc, vice president in charge of 
marketing, announced. Patterson has 
been with Eckert Packing since 1949. 


PLANTS 


Western Land and Cattle Co, 
Weatherford, Tex., has acquired 15,- 
000 acres of irrigated land in the Rio 
Grande Valley north of Edinburg, 
Tex., and contemplates building a 
combination feed mixing and organic 
fertilizer plant there to operate in 
connection with the company’s pack- 
ing plant at Stamford, Tex., presi- 
dent Ep Goopse announced. He said 
the Stamford plant has been remod- 
eled to double its beef slaughtering 
capacity. 


A $1,000 renovation job on an old 
three-story brick building that Fred 
Usinger, Inc., Milwaukee sausage 
manufacturer, purchased last April, 
has transformed the otherwise drab 
facility into what resembles “a lot of 
the old buildings on the Chicago 
Near North side,” reported president 
FrepericK D. Usincer. The building 
will be used for storage temporarily, 
but Usinger said he is “thinking of 
making a hospitality area for cus- 
tomers and ultimately fix up the in- 
terior for that purpose.” 


Peters Meat Products, Inc., Eau 
Claire, Wis., has purchased a build- 
ing formerly occupied by a motor 
express company to expand its sau- 
sage manufacturing operations, an- 





CHAIN of frankfurters is appropriate 
for “ribbon cutting’’ ceremonies a 
new 80,000-sq.-ft. plant of Hebrew 
National Kosher Foods, Inc., Mas. 
peth, Queens, N.Y. Queens Borough 
president J. T. Clancy (center) cuts 


chain as Leonard Pines (right), He- i 


brew National president, and Ed- 
ward Sholemson, executive vice pres- 
ident, look on. Company will shift 
operations from its Brooklyn plant to 
new $1,800,000 federally inspected 
plant at Maspeth later this month. 





nounced Irwin J. Pipe, president 
The new acquisition, located on NX. 
Oxford ave., Eau Claire, will be used 
to relieve crowded conditions at 
Peters’ two other facilities at 6 
Third st. and 703 N. Oxford ave. 
The new facility contains about 
10,000 sq. ft. of floor space. 


Watt RavuscHer, owner of Ever- 
good Sausage Co., San Franciseo, is 
in the process of adding steam cook- 
ing units and cooling facilities that 
are expected to increase production 
capacity by about 25 per cent. Ever- 





CHICAGO MEAT PACKERS & Wholesalers Association 
held its 26th annual dinner-dance in Grand Ballroom 
(right) of Conrad Hilton Hotel on December 9. Shown at 
left between dances are (I. to r.): Mrs. and Irving Tenen- 
blat of Monarch Provision Co.; Miss Margaret Zartler of 
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Rose Packing Co.; Mr. and Mrs. William Rose, Rose Pack: 
ing Co.,and Mrs. and Robert Costello of Costello's Corned 
Beef. Tenenblat and Costello were in charge of arrange 
ments for annual dinner-dance. Rose is president of the 
Chicago Meat Packers & Wholesalers Association. 
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priate 
nies at 


good Sausage manufactures mostly 
German and Polish meat specialties. 


TRAILMARKS 


James J. Swick, Jr., sales man- 

of Copeland Sausage Co., Ala- 
dua, Fla, has been named to the 
sausage committee and Pau. Bor- 
pms, Indianapolis plant superintend- 
ent, Hygrade Food Products Corp., 
Detroit, was appointed to the text- 
books committee and the engineering 
and experimentation committee of 
the American Meat Institute, AMI 
president Homer R. Davison has 
announced. 


J. §. Hoffman Co., Chicago, which 
will observe its 50th anniversary 
during 1962, has adopted as its an- 
niversary year theme, “Sense of re- 
sponsibility from a past filled with 


’ service to a future full of promise.” 


Austin SHEEHY of Stadler Pack- 


. ing Co., Inc., Columbus, Ind., presi- 
Ident of the Indiana Meat Packers 
_f Association, has appointed IMPA 


executive secretary WARREN SPAN- 
ie to represent the association on 
the Indiana Farmer Retailer Com- 


[mittee and JoHN CHAILLE of Emge 


Packing Co., Inc., Anderson, to serve 
on the Hog Cholera Eradication 


. | Committee. 


Two members of the research and 
development department of The Rath 


Packing Co., Waterloo, Ia., Dr. Jonn 


P. Towey and Dr. EucENE WIERBICKI, 
are included in the fourth volume 
of “American Men of Science,” now 
being published at Arizona State 
University. The four volumes make 
up a “who’s who” in physical and 
biological sciences directory. Earlier 
volumes of the directory include 
three other Rath scientists—Dr. AL- 
tert Bergman, Dr. JoHN D. Curis- 
TAN and Dr. Grorce CHRISTIANSON. 


‘The Midwest Fats and Oils Club 
Will hold its annual dinner-dance on 
January 13 in the French Room of 
the Drake Hotel, Chicago. 


‘The state of New York has 
fanted charters of incorporation to 
ited Meat Packing Corp., New 
York City; Eastern Food Distribu- 
tors, Inc., East Patchogue, and Tem- 
pie Packing Co., Inc., Manhattan. 


‘Tous E. Waxman, president of 
Colonial Beef Co., Philadelphia, re- 
cently addressed Temple University 

students as a member of 
the Young Presidents’ Organiza- 
tion's educational panel. He dis- 
cussed the history and development 
of Colonial Beef to illustrate for the 

students the possibilities 
and rewards that exist for them in 


FOOD processors, canners and distributors from Philippine Islands recently 
visited American Meat Institute office at Chicago as part of tour arranged by 
Agency for International Development, U. S. Department of State. Shown 
are (seated, |. to r.): Macario Cu King, general manager of Import Meat and 
Produce Manufacturing; Mrs. Angela Lazatin, and Benito Zabala, manager, 
Flavorite Foods. Standing (I. to r.): D. S$. MacKenzie, director of AMI depart- 
ment of packinghouse practice; Victor Kovanich, jr., U.S. State Department; 
G. A. Lardizabal, jr., Rose Packing Co., Inc.; Aled P. Davies, AMI vice president; 
Dr. Ernesto G. Cruz, who heads a company bearing his name in Manila; 
Benjamin L. Dy Bunicio, Superior Foods Products, Inc., and Estebon L. Lazatin 
of Lazatin Vinegar Plant. After Chicago, Philippine visitors went on to Omaha. 





business today. YPO is an associa- 
tion of men who have become presi- 
dents before 40 years of age of com- 
panies doing more than $1,000,000 
in business annually. 


Cuirrorp PHILLIPS and Epwarp C. 
Humpurey, partners in Edinburg 
Locker and Provision Co., Edinburg, 
Ill, filed bankruptcy proceedings in 
the U.S. District Court at Spring- 
field, Ill., on behalf of the partner- 
ship and themselves as individuals. 


Newly-elected officers of the 
Packers and Sausage Manufacturers 
Association of Chicago, which held 
its annual dinner meeting on Decem- 
ber 5 at the Bismark Hotel, are: 
president, Inwin TraHNyBIK, Leon’s 
Sausage Co.; first vice president, 
JosepH ZicHa, Crawford Sausage 
Co.; second vice president, LEONARD 
Stotkowsk1, Slotkowski Sausage 
Co.; treasurer, RicHarpD GRAVES, 
Sparrer Sausage Co., and secretary 
and counsel, Harry L. Rupnicxk. 
Wa ter Lampert, who retired as as- 
sociation president after three years 
of service, was awarded a plaque. 


The state of Louisiana has granted 
a charter of incorporation to Cald- 
well Packing Co., West Monroe. 


The six-horse hitch of matched 
Clydesdales owned by Wilson & Co., 
Inc., Chicago, was named Interna- 
tional Champion Six-Horse Hitch at 
the International Live Stock Expo- 
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sition held recently in Chicago. This 
represents the seventh time in the 
past eight years that the Wilson 
team has won blue-ribbon honors in 
competition with teams from the 
United States and Canada. 


Ase Cooper, president of Bernard 
S. Pincus Co., Philadelphia sausage 
manufacturer, has been appointed 
chairman of the meats and poultry 
division for the 1962 membership en- 
rollment of the Philadelphia Fellow- 
ship Commission. 


An article on Kress Packing Co. 
of Waterloo, Wis., which appeared 
in a recent issue of the Wisconsin 
State Journal, Madison, tells how 
Kress president F. G. MINNAMEIER 
started his business in Waterloo in 
1946 with a downtown meat market 
and how it has grown from an annual 
payroll of $6,500 to $500,000. 


The New England Wholesale Meat 
Dealers Association has announced 
the change of its business address to 
P.O. Box X, Chestnut Hill 67, Mass. 
Mitron BeErceEr is president of the 
association and Lucius F. Foster is 
executive director. 


The following officers were re- 
elected at the annual meeting of 
C. A. Durr Packing Co., Inc., Utica, 
N.Y.: chairman of the board, CLara 
Durr Harrison; president, JEROME 
B. Harrison; vice president, Mar- 
GARET P. Durr; secretary-treasurer, 
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ArtHur H. Maurtue, and assistant 
secretary, JoHN B. Tutte. Direc- 
tors re-elected include Clara Durr 
Harrison, Margaret Durr, J. B. Har- 
rison, A. H. Mauthe and Donatp B. 
Bice, who was also reappointed plant 
manager. JOSEPH J. GASKA was re- 
named assistant plant manager. 


Rittberger Bros., Zanesville, O., 
recently observed its 20th year in 
business. The meat packing firm, 
which employs more than 60 persons, 
is operated by Cart, JR., and WALTER 
RITTBERGER. 


Tom Hawkins, rancher of Hollis- 
ter, Cal., has been elected president 
of the American Shorthorn Associa- 
tion, Omaha. 


Newmarket Brokerage, Inc., Bos- 
ton, will move into larger quarters, 
effective January 2, in the same of- 
fice building at 130 Newmarket sq. 


The December issue of the Wilson 
& Co., Inc., house organ “Certified 
News” contains such popular Christ- 
mas-time stories as Dickens’ “Christ- 
mas Carol,” May’s “Rudolph the 
Red-Nosed Reindeer,’ and Ander- 
sen’s “The Fir Tree.” Color photos 
of Wilson employes around the coun- 
try reading the stories to their chil- 
dren dramatize the holiday theme. 


DEATHS 


Joxun R. McDonnceLt, 48, hog buyer 
for Reliable Packing Co., Chicago, 
died December 13. He was a veteran 
of 20 years of service with Reliable. 
He is survived by his widow, Rita, 
and a son, JouHN C. 


ALex Kasart, 57, owner and opera- 
tor of A. Kajari, meat processor, 
Cucamonga, Cal., passed away De- 
cember 9. He was a native of Hun- 
gary. Surviving is his widow, IRENE. 


Louts W. Meyer, 53, military sales 
manager for Oscar Mayer & Co., 
Chicago, passed away. 


Seymour FeitpMan, 40, owner of 
I. Feldman & Sons, wholesale ko- 
sher meat dealer, Newark, N. J., 
died December 13. Surviving are his 
widow, Sy.via, and three sons, Siv- 
NEY, Paut and Craic. 


JosEePH M. CrarK, 50, Indiana-area 
sales representative for B. Schwartz 
& Co., Chicago, died December 14. 
He had been with Schwartz for the 
past 10 years. 


Water Focke, 66, president of 
Wm. Focke’s Sons Packing Co., Day- 
ton, O., passed away. Focke suc- 
ceeded his late brother, Oscar, as 
president of the 87-year-old family- 
owned meat packing company in 
1958. Surviving are his widow, Martz, 
one son and three daughters. 
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1962 MEAT INDUSTRY CALENDAR 



































January 10, Maine Independent Meat Packers Association, annual meeting, Hote on 
Jefferson, Waterville, Me. ool 

January 19, National Live Stock and Meat Board, semi-annual meeting, Cosmo. 
politan Hotel, Denver, Colo. _, 

January 19-20, Alabama Meat Packers Association, annual meeting, Tutwile . 

Hotel, Birmingham, Ala. ee 
January 24-27, American National Cattlemen's Association, 65th annual meeting, PL 
Tampa Terrace Hotel and Hillsboro Hotel, Tampa, Fla. — 
January 30-31, Agricultural Industries Forum, University of Illinois, Urbana, Ill, on 
February 5-7, Meat Packers Council of Canada, annual convention, Queen is view 
Elizabeth Hotel, Montreal, Quebec. case i 
February 8-10, National Independent Meat Packers Association, Southwestem - ag 
division, Arlington Hotel, Hot Springs, Ark. Fi 
February 9-10, Pacific Coast Renderers Association, annual meeting, Hotel Trop. |f§_ 
icana, Las Vegas, Nev. LEASE O 
February 20-23, Western States Meat Packers Association, 16th annual meeting, Condy 
Sheraton-Palace Hotel, San Francisco, Cal. ogg 
April 6-7, National Independent Meat Packers Association, Midwestern division, | nly. Pric 
Hotel President, Kansas City, Mo. aie 

April 7-8, Kansas Independent Meat Packers Association, annual meeting, Empo- 
ria, Kan. FOR SAL 
May 16-20, National Independent Meat Packers Association, 21st annual meel- ng 
ing, Americana Hotel, Bal Harbour (Miami Beach), Fla. Awe 

September 21-25, American Meat Institute, 57th annual meeting, Palmer House, 
Chicago, Ill. ym 8A 
October 25-28, National Renderers Association, annual convention, Fairmont | erected i 
Hotel, San Francisco, Cal. oar 
October 29-November 2, National Safety Council, annual meeting, Chicago, Ill. ae 
400 hog 
nine C 
Livestock Group Adopts activities under industry-developed |—— 
‘Decl - £ Principles’ “codes of business standards;” 5) fror sai 
eclaration of Principles evaluation under these principles of fs 
A “declaration of principles” all business operations and practices §0#roit. 


adopted at a planning and policy 
meeting of the officers, governing 
bodies, committees and councils of 
the Livestock Auction Markets As- 
sociation calls for “recognition of the 
Packers and Stockyards Act as it 
provides financial responsibility and 
fair trade practices applicable to all 
livestock markets, market agencies, 
dealers and packers. . . ” 

Nearly 200 market industry leaders 
from across the nation attended the 
policy session in Kansas City, Mo., 
on December 9 and 10. Presented 
by the association’s 15-man livestock 
market council, the “declaration of 
principles” is expected to serve as a 
guide in evaluating legislative and 
‘regulatory matters involving the 
livestock producing industry and its 
markets. It sets forth six other 
points: 

1) Complete freedom of choice in 
the manner, method and means uti- 
lized to sell livestock; 2) free and 
open competition throughout all live- 
stock marketing transactions; 3) 
livestock seller and buyer satisfac- 
tion under free choice and competi- 
tive marketing as the measure of 
standards in buying and selling tran- 
sactions. 

4) Complete public responsibility 
of Certified Livestock Market own- 
ers for proper conduct of all their 
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subject to the P&S Act (legislation 
proposed, policies voiced, regulations 
advanced, etc.), and 6) an invitation 
to discuss application of the princi- 
ples as declared with all livestock 
organizations. 

Raymond Schnell of Dickinson, 
N. D., was installed as president of 
the Livestock Auction Markets As- 
sociation at the meeting. 
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Inspection Program for 
FDA Cut by Budget Limit 


An expanded plant inspection pro- 
gram that the Food and Dmg 
Administration had expected to 
institute is being shelved as a result 
of President Kennedy’s recent an- 
nouncement urging greater economy 
in government agencies to decrease 
the national budget deficit, which is 
expected to be about $7,000,000,00}, ,. 
for the current fiscal year. 

The agency will lose $1,146,000 
under the new budget limit set by }inttiot 
Secretary of Health, Education and [28/220 
Welfare Abraham A. Ribicoff. Con- 
gress originally appropriated 4 ete 
$23,000,000 budget for the FDA. The|noia g 
U.S. Department of Health, Educa- Meal 
tion and Welfare was the first gov-}|__ 
ernment unit to announce Maj ligg g, 
cuts of appropriated funds after thef aA. 
President’s economy plea. 































Undisplayed: set solid. Minimum 20 words, 
lotel $5.00; additional words, 20c each. ‘‘Posi- 
tion Wanted,’ special rate; minimum 20 
words, $3.50; additional words, 20c each. 





CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75c per line. Displayed, 
$11.00 per inch. 






















































































































Unless Specifically Instructed Otherwise, All CLASSIFIED ADVERTISING PAYABLE 
; Classified Advertisements Will Be Inserted IN ADVANCE 
wiler Over a Blind Box Number. PLEASE REMIT WITH ORDER 
SS 
ting, PLANTS FOR SALE OR RENT EQUIPMENT FOR SALE 
CKING PLANT FOR SALE with capacity of 
l. 1000 cattle per week. Federal inspected: kill- THE LAZAR COMPANY 
ing plant with 26000 sq. ft. plant area. In good 
veen erating condition, fully equipped including 
solers and freezers. Also available, fleet of 
trucks, tractors and trailers, some with cooling | brokers * dealers * sales agents * appraisers 
stern |B nits. Also complete office facilities. Write or 
wire, a Agr ag RECEIVER, 627 Mott Fdn. | 1799 w. HUBBARD ST., CHICAGO 22, ILL. 
ira Bids.» : ; PHONE CAnal 6-0200 
LEASE OR SELL: 10 acres of land on paved road 
f y mile off highway 19. 15 miles north of Atlanta, 
att Georgia. With paying fishing lake and small meat 
. uring plant. 4 room house, small store, income NEW—USED—REBUILT 
4000 or more yearly. Ideal for retirement secu- 
ision, |@nty. Price $39,000. 15% cash. Write to FS-565, MACHINERY FOR MEAT PACKERS— 
' |\BmeE NATIONAL PROVISIONER, 15 W. Huron 
$t., Chicago 10, Ill. RENDERERS—SAUSAGE PROCESSORS 
mpo- 
FOR SALE: Modern meat plant, fully equipped. and ALLIED FOOD INDUSTRIES 
Suitable for restaurant supply, portion control, 
meel- | fee. Adjoining retail market. Same operator for 
15 years. Now retiring. GIANT MEAT MARKET, 
1625 West Dixie Highway, North Miami, Florida. FOR QUICK SALE 
louse, 
: 36” JONES-SUPERIOR, 
fOR SALE: Modern U.S.D.A. inspected plant 
rmont | gerected in 1960, with large tax loss. Slaughtering MEAT PACKERS BAND SAW 
“diye ge nemo t ae veal, — and lamb. BALL BEARING, MOTOR DRIVEN WITH 
Over acres available. miles from Ft. Dix, 
Ill N. J. Excellent access to greater Philadelphia 48” TRAVELING ROLLER TABLE 
0, l. | Band New York metropolitan area. Capacity up to 
400 hogs or 400 cattle weekly. Reply to 503 WRITE .« WIRE « PHONE 
————eet BStevens Road, Morrisville, Pennsylvania, Tele- A. L. FADER & COMPANY 
eee 52572. 3004-3008 North Oakley Avenue 
veloped PHONE: AREA CODE 312 Diversey 8-6544 
is;” 5) iron SALE-LEASE-CUSTOM KIILL. Beef slaugh- —s 
iples of tehouse. Most modern in Michigan. Capacity 
IPLES Of 8 129) head per week. Best wholesale location in 
ractices @Deroit. FS-588, THF. NATIONAL PROVISIONER, One year old: Kramer-Grebe CUTMIX. New con- 
‘ f 5 W. Huron St., Chicago 10, Ill. dition. All electric starters, switches, etc. Firm 
islation price $4,000.00. 2 Best & Donovan 1 HP 3 phase 
slations 220V Cattle Splitters. $500.00. All F.0O.A.B. Miami, 
Florida. SUNSHINE STEAK SALES, 6950 N.W. 
‘itatin| EQUIPMENT FOR SALE Sth Ave. Milam. Fla, 
princi- Write for facts about the Smoke Generator that 
vestock St encke which contains: PNEUMATIC “DRI-PUMP” Airlift Convey Units. 
Mike. more steam volatile anni Gath Air-Convey all shredded packing house offal. Re- 
bern pnens “| place screw conveyors with sm. pipe lines. Elim- 
inate 95% conveyor maintenance repairs. Any 
ckinson, +" yramadl a —— -_ —_ q | Size. One to 50 tons/hr up to 1000 feet. NOLDER 
ident of : Cocinas" minaiee © aldehydes anc | CO., Box 14, Corona Del Mar, Calif. 
ets As- (Steam volatile p are r ible for 
e smoke flavor.) 
Contact: = “gc ogg votre Co., Inc. Best & Donovan Hog Splitting Saw 
: PE SE icra eu 8 3 eek Ch niet vediaesat $ 395.00 
ery Illinois Ty-Peeler Perfect Condition. 
or i SS whe tne eas eediaes disc ccsae $1,650.00 
Boss 80-A Silent Cuter 50 hp. 
‘ nw Serre reer rere $2,250.00 
mit TRUCKS FOR SALE 100 Ib. Buffalo Stuffer W/air piping 
1~1958 GMC 14 Ft. B N-10 Thermo king’s | 224 valve. Like new ...........-..++++ $ 595.00 
jon pro- §2-197 Plug-in units 9 “ “ F-500’s 300 lb. Buffalo Stuffer. Complete 
Dru |~1956 Ford 12 “ “ F.500--N-10 T. King W/air piping & valves ................ 750.00 
1 Drugs Gmc 10 ” “N10 T. Kine’s O.P. Press for B.R.T. Hams & Global 
ted to #188  GMC’s 14 “ “ N-10 T. King’s Fastner both. Like new .............. 1250.00 
’ 11957 GMC 10 “” “ N-10 T. King Pictures & Descriptions 
a result f-1954 International H. D. LAUGHLIN & SONS, INC. 
Plug-in unit & 3522 N. Grove P.O. Box 4245 
ent an- Celamobile 10 “ Fort Worth 6, Texas 
>conomy range from Good to Excellent 
i ase Motor Sales Inc., GMC Truck Distributors 
rei "0 Nepperhan Ave., Yonkers, N. Y. 
ich is 
ye i ANDERSON EXPELLERS 
we D.&N. Bacon Forming Press Complete 5 H.P. 
Motor 3/60/220. D. & N. Standard Model Rind- ae See eee 
master Bacon Derinder. 4566 Enterprise Grinder 
1,146,000 Jwin'2s tp. motor 3/60/220. 200 Gallon Round | * We Lease Expellers * 
t set by Jacketed Kettle 60+ SWP-—ASME Con- 
‘ rtion. 38B Buffalo Cutter—15 H.P. Motor | PITTOCK & ASSOCIATES, Glen Riddle, Penn. 
tion and rym Complete. FS-590, THE NATIONAL 
ff Con- INER, 15 W. Huron St., Chicago 10, Ill. 
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a 
FOR SALE: BUFFALO silent cutter. 15 H.P., 
DA. The |noiet %8B. In excellent prmee ng Asking Le 
Educa- “6.00. Write Mr. Irving Bercowetz, Connecticut 
Puking Co., Inc., Bloomfield, Conn. 
rst gov-} 
major 
er the 













POR SALE: 150 ton Anco Hydraulic Crackling 
' i] steam pump. Good condition. $1250 
RENDERING CO., RD #1, New 














FOR SALE: Refrigerated truck 1954 Ford 1% ton. 
Body and cab in excellent condition. New paint 
job. Only 27,000 miles. Make us an offer. Write, 
DEARBORN SAUSAGE CO., Inc., 2444 Ferney, 
Dearborn, Mich. 





SMOKEHOUSE DOOR GASKETS. Write Dept. N. 
GREGG INDUSTRIES, 763 S. Wayne Place, 


BARLIANTS 





WEEKLY SPECIALS 


Current General Offerings 


3380—BACON PRESS: Anco mdi. 800 ____$2,500.00 
3410—STUFFER: Buffalo 5004 
3534—TANKS: (3) stainless steel, 46” wide x 74” 
long x 27” deep, 2” drain and valve bottom one 
end, 2” plug middle each side, 20!4” from bottom 
to center, galv. angle frame and rolled top 
CONE 6B Ea ees es ea. $375.00 
3535—KETTLE: Parker, gas fired, 25//” dia. x 21” 
deep, sloping bottom to drain 26” deep, stainless 
lined, w/stainless hinged cover___-rebuilt $700.00 
3422—CRUSHER: Diamond type #45, excellent 
condition 000.00 
3332—LOAF OVEN: Globe #289-3, 96 loaf, gas fired, 
reel type, galvanized $825.00 
321I—BAND SAW: Jim Vaughan mdl. J, left hand, 
stainless moving top table __-___--._-.._--$300.00 
2596—HOIST: C. M. Comet, elec., '/4 ton -_$125.00 
3490—TRACK SCALE: Toledo mdi. #2250, 800+ 
cap., 500# x '2# dial, 100% tare, 200% capacity 
beams, 4 rail, rebuilt $750.00 
3491I—TRACK SCALE: Toledo “'One-Spot'', 1000# x 
I# dial, 200% tare beams, 400# cap. beams, 6’ 
rail, Factory #701-0-015, rebuilt $750.00 
341I—CASING APPLIERS: (2) Buffalo __.ea. $175.00 
3414—SEALERS: (8) Gr. Lakes mdi. CSI7 ea. $125.00 
3214—STITCHER: Inland Top & Bottom -_-.$150.00 
2916—FROZEN MEAT CUTTER: Weber mdl. HB-922, 
5 HP., 3%4” to I'/.” thick cut & adj. Hopper, stain- 
less steel knife $1,500.00 
3477—BEEF HEAD SPLITTER: Boss, 5 HP. --$1,250.00 
3054—DEHAIRER: Boss #58, Jumbo U, 12’ long iron 
frame, 16 U bars, 14-6 point stars upper shaft, 
15-10 point stars lower shafe, w/4” belt, w/feed 
conv., 20 HP. mftr., excel. cond., used very 
little $9,000.00 
3552—CURB PRESS: Globe 500 ton, w/I2 x I'/. x 12 
Union Steam Pump ---_--- on foundation $3,750.00 
3550—CABINET TYPE SMOKEHOUSE: 2-cage, stain- 
less steel, Atmos, w/heating equipment, smoke 
geherafor & controls —.- 4-5. $5,000.00 
200 
50.00 





3543—SPICE MIXER: Griffith, stainless steel, 
cap., ribbon type, w/mtr. ---------------- $3 
3541—SILENT CUTTER: Buffalo #37-B, 15 HP. $550.00 
3539—ROCKFORD FILLER: mdi. ''B" 
3537—VISCERA INSPECTION TABLE: Anco, 20’ long, 
w/13-24” x 36” stainless pans, w/drive __$3,750.00 
3514—HASHER-WASHER: Anco 21’ x 30” dia., w/ 
entrail & peck type cutter 500.00 
3512—STUFFERS: (2) Randall 500# cap., w/air pip- 
ing & valves, nickel lined -__._----- ea. $1,150.00 
3109—PATTYMAKERS: (7) Hollymatic #54, 
RII atti sta cas si cigeca'cien cx secant catessatilgeapicaceael e 
3489—SMOKEHOUSE DOORS: (I-set) stainless steel, 


late mdi. 
a. $575.00 


doors 2’ wide x 86” high, frame 48” wide x 
OP eae ee ae per set $250.00 
3356—KETTLES: (4) Acme Coppersmith, stainless 


steel, 2% jktd., w/drain, dble. agitator, 
3 HP. 600.00 


2897—PRESTO LINKER: complete, ex. cond. $1,750.00 
3322—CHOP-CUT: Boss 3503, good cond. $3,250.00 
3556—TY-LINKER: mdl. 122ACL, completely 
SL, epee Mea ee ee RGR OTe clare pee SME Se cl $l, 
3557—-FOOD MOULDER: E. W. Bridge, w/automatic 
scoring attachment __-_-----.- 850.00 





NOTICE 
Watch our future ads for an announcement of a 
complete Packinghouse Liquidation Sale which 
will be of special interest to Canadian & 
Western U.S. meat packers & processors. 





NOTE 
All items subject te prior sale and confirmation 
© New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
625 N. Kedzie Ave., Chicage 12, Ill. 
SAcramento 2-3800 
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CLASSIFIED ADVERTISING 


[Continued from po 





POSITION WANTED 


HELP WANTED 





TRADE DEVELOPMENT: Mature man wants to 
invest and associate his capabilities, relations, 
experience, with a progressive organization in 
international operations—PRODUCERS/PACKERS 
of fresh, frozen, cured. smoked, canned meats 
including horse meat, sausage casings, offals, 
intestines. Residence either in U.S. or overseas, 
to assist in expanding export-import activities. 
European background. W-578, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





CHEMIST: Age 32. Experienced in supervision of 
industrial quality control and analysis of food and 
meat products. Familiar with meat regulations. 
Some meat research. Desire challenging opportu- 
nity in meat field. Locate in south or southwest. 
$600 per month. W-560, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





GENERAL MANAGER: Meat packing sales ex- 
ecutive desires responsibilities as general man- 
ager with local packer in southeast. Offering 21 
years’ of packinghouse experience in accounting, 
shipping, plant management, sales and merchan- 
dising. Looking for earnings opportunity com- 
mensurate with ability to produce results. Inter- 
ested only in top calibre organization with qual- 
ity products. W-580, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





LIVESTOCK BUYER: Age 29, Lifetime experience 
in ranching and livestock buying. Know grade 
and yield of cattle. Available immediately. W-577, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ml. 





SALESMANAGER: Presently employed by govern- 
ment inspected house, desires position with pro- 
gressive packer. W-531, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





CATTLE BUYER: Experienced all around packer 
buyer would like to relocate. W-586, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il. 





HELP WANTED 


CUT MEAT SUPERVISOR 

FULL LINE: Southeastern independent wants 
qualified man to head up cut meat department. 
Must have sales ability and practical cutting ex- 
perience. Salary plus bonus arrangement. Give 
background and experience. W-573, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ml. 








MEAT BROKER WANTED 
EXPERIENCED MAN: Wanted to establish and 
manage a Chicago office for Eastern brokerage 
company. This position offers many advantages 
including a profit sharing plan to the right man. 
All replies confidential. W-561, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


CATTLE BUYER 
INDEPENDENT: Midwestern packer wants ex- 
perienced country buyer. Excellent opportunity 
for the best qualified applicant. Please submit 
detailed information regarding experience and 
qualifications in your initial inquiry. W-550, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





WANTED: Young man. Must be experienced in 
selling boneless beef to the trade on a national 
basis, and to assist in management, for a Chi- 
cago boning establishment. Salary commensurate 
to ability. W-583, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT: Wanted for medium sized 
government inspected plant in southeast. Will 
pay good salary for right man. Must be sober, 
able to get along with associates and have full 
knowledge of all operations. W-582, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





MECHANICAL ENGINEER: Wanted with com- 
plete practical experience, to supervise engineer- 
ing and maintenance set-up effectively. If you 
can produce, we have an unusually attractive 
proposition. W-581, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. Y. 





EXPERIENCED CATTLE BUYER 
FOR: Terminal and auction markets, also direct 
feedlot buying for independent packer in great 
lakes region. Top salary for top man, good fu- 
ture prospects. Reply to W-579, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





ENGINEER: Need assistant plant engineer to 
supervise maintenance. Wonderful opportunity 
for man with some packinghouse experience who 
is not afraid of work. Send details to Box W-584, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





QUALITY CONTROL: Ohio packer has opening 
for man to run laboratory. Chemistry back- 
ground, meat experience preferred. Excellent 
opportunity. W-585, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





WORKNG: Killing floor foreman for beef plant. 
Must be able to handle 25 men and turn out 
production. Guaranteed salary and production 
bonus to right man. Write to P. O. Box 2137, 
Salt Lake City, Utah. 





ASSISTANT TO SUPERINTENDENT 
LARGE INDEPENDENT PACKER: Engaged in 
slaughtering beef, hogs, processing, smoking and 
inedibles, wants experienced packinghouse man 
to serve as assistant to superintendent. Salary 
open. Wonderful opportunity for the right per- 
son. Apply to Box W-551, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ml. 





EXPERIENCED BEEF MAN WANTED FOR CHI- 
CAGO AREA OPERATION. CONFIDENTIAL. W- 
575, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





LARGE: Independent midwestern beef packer has 
opening for qualified foreman for 70 an hour 
beef kill. Must be experienced. W-587, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il. 





WANTED: Ambitious young man to train in ren- 
dering busi Give lete information about 
yourself. Replied confidential. W-562, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 








PLANT WANTED 


WANT TO LEASE: Small full line packiy 
Prefer southeast. Special consideration 
plant in difficulty. If interested, give full) 
ulars in first letter. PW-589, THE NA 
PROVISIONER, 15 W. Huron St., Chicago 








EQUIPMENT WANTED ~ 





WANTED: Griffith Pullman ham press, fj 
price, age and condition. EW-591, TH 
TIONAL PROVISIONER, 15 W. Huron 
cago 10, Ill. 





PLANTS FOR SALE OR REN 





SMALL PACKING PLANT: (inc), now 
cattle and 50 hogs weekly, serving 
and institutions. Have run very profi 
years. Will sell all or part interest to 
knows the meat business. Owner 73 
and wishes to retire. Fully equipped offi 
sage kitchen and equipment just insi 
years ago. Refrigerated delivery trucks, 
coolers for hogs, cattle, fabricated cuts. { 
cooler and 18 x 18 freezer. Four room 
over garage. Buildings all in excellent ¢ 
Located % mile from highway on 20 
land. Sale price $50,000. Write to Box F 
THE NATIONAL PROVISIONER, 15 W, 
St., Chicago 10, Ml. 





MISCELLANEOUS 


COMPUTER SAUSAGE FORMULATIONS: Yo 
own restrictions, up to 8 runs per 
month, 3 month minimum, $100.00 per 
month, plus communicating expense. 
prices, cost ranges included. Assistance 
product restrictions. E. D. MORAN, P, 

517 Kendall Station, Miami 56, Florida. 








WANTED 

ON BROKERAGE BASIS 
PACKER REPRESENTATION 

To chain stores in southern C 
canned-fresh-smoked meats. a 
Am in personal contact with all mae 

buyers. ‘25 years’ general meat selling 
ence in this area with sound financial st 
PHILIP J. RAFFIN on 
Santa Monica, Calif. 

Phone EXbrook 69779 d 


HOG » CATTLE « SHI 


SAUSAGE CASINGS 
AMIMAL GLAND 


Selling Agent © Order Buyer P 
Broker ® Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ItL 


2010 Main St., 








a 








‘““YOU NEVER 


MAKE PURCHASING EASIER 
USE THE “YELLOW PAGES" OF 
THE MEAT INDUSTRY— 


HAD THEM SO GOOD” 


SHEEP—-BEEF—HOG CASINGS 
@ FINEST QUALITY @ THE RIGHT PRICE 
@ WONDERFUL SERVICE @ PERSONAL ATTENTION 
IMPORTERS AND EXPORTERS 


CASING ASSOCIATES INCORPORATED 


1240 FTELEY AVE. 
NEW YORK 72, N. Y. 


the classified volume for all your plant needs 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 


— 











HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 — 


PHONE TIVOLI 2-7151 
CABLE ‘*SKLARGIL"’ N. Y. 
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